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California raisin packer improves 
quality with new techniques . .29 


East Coast firm vacuum packs 
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What new Instant Product will go into Sales Orbit next 
—packed in Duraglas® Containers? 


yme to packaging your prod- __ the top of the jar under the cap. For easy 


stant form you'll have the jump display 
titors if you'll get in touch with caps. We also offer equipment for me- : . 
, k } in Duraglas Containers: 
chanical vacuum or gas packing. Choose 
1 wide selection of Duraglas con- i — +e 


s and closures—or let us design a call —yr wet Ritaneds & 
ant Maitea iV nstant Minced Or 


we can furnish stacker jars and , 
So many instants go to market 


Owens-Illinois. Because our Duraglas 

containers are used for nearly every type from 

of instant food already on the market, we tainer 
ve the experience to help you to a special package for you 

successful launching Whatever Duraglas package you 

choose, Owens-Illinois engineers and 

technicians will help you to work out 


your pat kaging problem 


t Fortified 


Supplement 


For light sensitive products we offer 


umber glass. For moisture protection, we 


otter Tacseal 1 membrane sealed to 


DURAGLAS CONTAINERS O WENS -TLLIN OIS 


AN (D PRODUCT GENERAL OFFICES + TOLEDO 1, OHIO 


PACIFIC COAST HEADQUARTERS SAN FRANCISCO 





Husking action 
takes place here. 
Four spiral-grooved 
semi-hard rubber 
rolls strip corn 
completely free of 
all husk. Each roll 
made in three 
interchangeable 
sections. 


HUNGRY HUSKERS 
BOOST PRODUCTION 


They handle all the ears of corn two oper- 
ators can feed—about 2% tons an hour! 


FMC DOUBLE HUSKERS 


Money makers for the long run 


No ordinary machine, the husky FMC Double Husker 
has become essential for fast and proper flow-line prep- 
aration of corn. Helps make your job easier by speed- 
ing up production, cutting down on down-time, keep- 
ing husking operations free of jamming or clogging. 
Corn of any size is handled with equal efficiency, firmly 
yet gently. And the time saved in inspection, trimming 
and rehusking, reduces costs further, increases profits 
more. Be prepared for the season ahead, and many 
seasons to come, by putting FMC Huskers in your line 
now. Get full details today on this and other FMC 
“Stalk to Storage” specialized corn equipment. 


Putting Ideas to Work 


h FOOD MACHINERY AND CHEMICAL. 
M CORPORATION 


con Canning Machinery Division 
General Saies Offices: 
WESTERN: SAN JOSE, CALIF. + EASTERN: HOOPESTON, ILL. 
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This is the high- 
capacity endless 
chain feed conveyor. 
Features non- 
breakable steel 
flights. Butts are 
cleanly and 
accurately trimmed 
and husks loosened 
in this section. 





They serve best 
who serve 
profit most 








SWIFT'S ADHESIVES 
FOR PROFIT 








THE RIGHT ADHESIVE 
iS LIKE THE RIGHT 
PRODUCTION MANAGER 


Maybe you can’t compare apples and oranges, 
and most likely no one wants to be compared with 
an adhesive. But the right production man and 
the right adhesive can have an important effect 
on profits. 

The right production manager not only cracks 
the whip, he applies an intimate knowledge of his 
men and machines to a production process calcu- 
lated to turn out a quality product . . . at maxi- 
mum profit. 

Similarly, to contribute to profitable production, 
the right adhesive must do more than just adhere. 

Swift’s line of resin adhesives for canning are 
specifically formulated to offer the user selectivity 
in speed and tack characteristics. Additionally, 
Swift’s high speed resin Lap End Pastes with rust 
inhibitors added are made for optimum efficiency 
at production-peak levels. 

Don’t overlook the profit opportunity in properly 
specified, properly used canning adhesives. Swift 
is the informed source for prompt, courteous, and 
authoritative service. 24 strategically located Swift 
adhesives plants produce a complete line of can- 
ning adhesives for the most specific applications. 
Call your nearby Swift Adhesives Specialist, or 
write for further information. Swift & Company, 
Adhesive Products Department, Chicago 9, Illinois. 


70 Sowe Gout Suustiy vttee 
WITH THESE ADHESIVE PROOUCTS 


RESINS AND RUBBERS IN EMULSION OR SOLVENT; 
DRY, LIQUID AND FLEXIBLE ANIMAL GLUES 
LIQUID DEXTRIN ADHESIVES 
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SOS SCS S OSES CCCESOSE 


COVER: Much loose talk has been tossed 
about regarding the entrance of aluminum 
inte the U.S. can picture. To get the facts, 
Canner/Packer editors interviewed informed 
men across the country metal experts, 
con mokers, processed food packers, market- 
ing officials . . and in this issue presents a 
comprehensive summary of their data and 
opinions, beginning on page 32. Our cover 
picture shows the full-scale can assembly 
plant being used by Minute Maid in 1960-61 
to assemble bodies and ends. Here bottoms 
are attached to a few of the 50 million cans 
by an Angelus seamer. 


FEATURES 


How Raisins Use Technology 
West Coast Growers & Packers, 


Inc., of Selma, 


volume 130, number 3 MARCH 1961 


a) 


(8908 O& WR Bans 


a le 
«<922 


Calif., has 


new machines and techniques for better quality. 


Industry-AFDOUS Team Works on Frozen Food Handling Code 
Final version of model law will be adopted at Washington, D. C. 


meeting in June. 


What Is the Outlook for the Aluminum Can in 1961-1962? 
Cans, part-aluminum and all-aluminum, will compete with tin- 
plate this year and may reach 6% of tin can volume 


Exhibits Popular at Canners Show 


New machinery and supplies bring many packers to exhibit 


hall during NCA convention in Chicago. 


How Empire State Wins Kraut Insect Battle 
Company finds new type of tank cover solves quality problem 


at Phelps, N. Y., plant. 


Potato Salad in Glass Sells as Fresh and as Processed 
Manor Hiii Salad Company, Inc., of Baltimore, Md., vacuum 
packs 10% of its volume for grocery shelves. 


Freezers Hear AFL-CIO Threat in Drive to Organize California's Crop 


Pickers 


Labor representative at Calif. Freezers Assn. convention 
argues that 20% increase in wages will boost product cost 49% 


EDITORIAL: How to Interest Young People 


in Food Technology as a Career 
Oregon campaign will serve as 
of Food Technology sections. 


SPECIAL DEPARTMENTS: 

Business News Letter 

Letters from Readers .........20 
Crops/Packs/Markets/Prices .. .43 
Western Canner/Packer News 50C 
Industry News 

New Equipment/Supplies 

New Products and Packages... 
Food Technology 


a pattern for other Institute 


Suppliers News 
Association Activities 
Food Merchandising 
Raw Products 
Advertisers Index 
Classified Advertising 
Coming Events Calendar 
The Editor's Page 


CANNER/PACKER’s SPRING MACHINERY SALE: 


New and used machinery and equipment, particularly for the 


seasonal packer 


in the Classified Advertising 


In Coming Issues: /n April will be a section on the annual meeting of the 
Institute of Food Technologists including suggestions on 


where to go and what to see in New York City . 


. . Mid- 


west bakery mix manufacturer has custom packaging 


line . 


. . Citrus juice now is made into crystals. 
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Your Anchor Man 
brings you 
SPECIALIZATION 
in glass packaging 


Your Anchor Man knows glass packaging. He brings you all 
the benefits of Anchor Hocking’s half-century of specializa- 
tion in glass packaging. And he is supported in depth 
by experienced research, engineering, quality control and 
service technicians. 

To most completely meet your diverse needs, your Anchor 
Man offers you an extensive line of Anchorglass containers 
—in crystal, amber, emerald green, georgia green—in all 
standard styles, sizes and finishes. He also supplies an equally 
complete line of Anchor twist, lug, screw or friction-applied 
metal caps and machines to apply them at speeds ranging 
from 30 to 1,000 per minute. In addition, he offers you molded 
closures in a variety of attractive designs and colors. And, to 
keep your production lines running smoothly and efficiently, 
you can always count on prompt, personalized service. Anchor 
Hocking Glass Corporation, Lancaster, Ohio. 





ANCHOR HOCKING 


Specialists In Glass Sales-packages 





On its Record 


ANTIOXIDANTS e STERILIZED GROUND SPICES e FRACTION-EXTRACTION SOLUBLE SEASONINGS © ARTERY 


PHOSPHATES @ SODIUM ISO-ASCORBATE ¢ PROTEINATE © CASEINATE @ MEAT SAUCES ¢ GRAVY 


Can Serve Yc 


AND SOUP BASES e MINCE MASTER 


By daring to challenge yesterday’s ideas— 
its own as well as, those of the food in- 
dustry — Griffith has served its customers 
and the industry in growing measure, 


since 1919, 


THE GRIFFITH LABORATORIES, INC. 
CHICAGO 9, 1415 W. 37th St. 
UNION, N. J., 855 Rahway Ave. 
LOS ANGELES 58, 4900 Gifford Ave. 
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CANN ER 
@ GalEst nara. 


RPA CE EER ¢oetaity dedicated to serving canned, dry, frozen, glassed food processors 
March 1961 


Look fer continued concentration of processed food packing in fewer 


hands. A study just released by Fed. Trade Commission, covering the years 1950 
through 1959, shows that 1959 set a new record in acquisitions, with l2 freezers 
picking up 10 processing plants, 2 distributing/warehousing organizations and 4 
orchards, groves and farms. The ten largest freezing firms accounted for 54% of 

the $762.5 millions of frozen fruits-vegetables-juices marketed in 1959, and the 

50 largest did 84%, leaving only 16% of the business for the remaining 208 companies 


included in the tabulation. 


Half the cans in Florida's 1961 forzen citrus pack, and perhaps 6% of 
the cans made and used in the U.S. for all purposes this year, will be partially 
or wholly fabricated of aluminum. Included in this number will be three-piece 
containers made wholly from aluminum, three-piece units with aluminum ends and 
steel bodies, three-piece cans with aluminum ends and foil-fibre-laminate sides, 
seamless impact-extruded containers, drawn-and-ironed products, shallow-drawn 
and deep-drawn units. Two types of easy-open lids also will be used. Canner/ 
Packer pictures and describes this development in the March issue. 





Watch for greater concern about matters not directly connected with 
costs and profits on the part of U.S. food packers in 1961 and following years. 
One group is hard at work on the task of alleviating world hunger. Another is 
active in seeking more students for the schools of food technology. All segments 
of the frozen food industry are working on development of better methods for hand- 
ling their products. And work is beginning to speed up on preparations for the 
international food congress, AIDA, scheduled for this nation in September of 1962 


in New York's Coliseum. 





Wage rates i 
put, a study by U.S. Dept. of Agriculture shows. 
economist William H. Waldorf, applications of new machines and techniques, and 
added training of workers, increased the average output per production employee 
40%. In that same period, hourly wages of such workers went up 80%. 


New forms of existing foods, rather than completely new products, are 
likely to be the major developments in the processed food business of the future, 
according to Grant Horsey of Salada-Shirriff-Horsey. Tea is an example of a food 
product that is old, yet new. First eaten as a vegetable four thousand years ago, 
it was next brewed into a drink from fresh leaves. Dried leaves next were used. 
The tea bag was invented. Now it is produced in instant powdered form. But it 


is still tea. 


Major expansion in U.S. food production will be required to feed our 
growing population. USDA estimates that to meet the needs of the 230 million 


American citizens of 1975, we must produce, process and market 16.3 billion lbs. 
more red meat than we do now, 47 billion lbs. more milk, 41 billion lbs. more 
fruits and vegetables, and 20 billion mere eggs. 











Armour & Co. will build a $6 million plant at Kankakee, I11., for man- 
ufacturing edible fats and oils. Brown-Miller Div. of Beatrice a will build 
a new pickle plant in Wiggins, Miss. Mavar Shrimp and Oyster Co., Biloxi, Miss, 


is building a new warehouse. 
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the pump that 


MEASURES and TRANSFERS 
AUTOMATICALLY 


WAUK ESEFIA.  acccesce win os: 
MFG-25© metered flow control pump 


PAT. APPUED FOR 


Now — the first positive displacement 

pump that both measures and transfers. 

Now — accurate batch measurements 

with the simple twist of a dial . . . assures 

product quality — always. No sub-stand- 

ard batches — ever. Replaces your pres- 

ent transfer pump . . . automates your 

product stream. Hundreds of uses — 

wherever a product is measured with ac- 

curacy and transferred with care. 

The MFC-250 is made of corrosion resist- AUTOMATIC MEASURING 

ant (fully sanitary 3A approved) 316 gearhead with cyclo-monitor will 
Stainless Steel. A new “dualobe” rubber Se ae _ } as BPA. for 
impeller is featured on the MFC 250 and eee ee 

assures a quiet, less turbulent transfer VARI-DRIVE WITH TACHOMETER 
makes this new “MFC-250" adapt- 
- s ’ able to any application where con- 
Let a Waukesha engineer consult with tinuous measured flow is necessary; 
you ... show you how the MFC-250 can increases the versatility of pump use 


“automate” your processing system. winin te plant. 


of product. 


Write for Bulletin P-320 today. 


WAUKESHA 
fi) 


WAUKESHA FOUNDRY COMPANY INTERNATIONAL SALES: FMC International, Box 1178, 


Dept. 898, Pump Division, Wavkesha, Wisconsin San Jose, California, U. S. A. 
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What can 

lemon juice 

do for 

breaded shrimp? 


It prevents loss from black spot while shrimp 
awaits processing. A lemon juice dip 

(1 part Exchange Concentrated Lemon Juice to 
10 parts water) retards darkening enzymatic 
action, bacterial growth and fishy flavor 
development. Lemon juice in breading batter 
helps reduce bacteria count, freshens the 
shrimp by dissolving out any accumulated 
trimethylamine, and improves the flavor 


For 
canned soups? 


Exchange Concentrated Lemon Juice helps 
improve flavor. Used below the threshold of 
lemon taste, it enhances characteristic flavors 
of a wide variety of soups—including cream of 
mushroom, cream of tomato, vegetable-beef 
pepper pot and bouillon—without imparting 


any detectable lemon character. 


For 
your product? 


Send us the coupon today—and let our research- 


ers tell you what lemon juice can do for you. 


Sunkist Growers 

Products Sales Dept., 720 E. Sunkist St., Ontario, Calif. 

GENTLEMEN: Our product is ee EP Ne er, Le 
s How can lemon juice help? 


NAME - “ pearieliomathtie 





ADDRESS 
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FOR FROZEN CONVENIENCE DINNERS 











FOR CANNED FRUIT PIE FILLINGS 











FOR FROZEN FRUIT AND MEAT PIES 


NEW STANDARD IN STABILIZERS 


COL-FLO 67—canned or frozen—never imparts an 
undertone of cereal taste. Never interferes with nat- 


ural food flavors 


UNMATCHED STABILITY. Col-Flo 67 safeguards 
and improves stability. All tests show far greater re- 
sistance to freeze-thaw breakdown than wheat flour 


or other waxy starches. 


nw Avenue, Chicago 32 


EXCELLENT CLARITY. Col-Flo 67 doesn't cloud nat- 
ural colors between processing and eating. An ap- 
pealing crystal clear glossiness highlights your food 
product. 


A simple taste comparison quickly emphasizes the 
advantages of tasteless Col-Flo 67. Write for details, 
telling us something of the use you have in mind. 


tonal 
STARCHES 


NATIONAL STARCH and CHEMICAL CORPORATION 
735 Battery Street, San Francisco 11 
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SILICONE NEWS from Dow Corning 


Such Sweet Parting 





Silicone Coatings Speed Unpacking, 
Reduce Waste, Step Up Production 


Dates, candy, sweet rolls . . . will always be sticky, but that’s no problem 
in packaging now that Syl-off® coated papers are readily available. Syl-off 
silicone paper coatings provide stickproof surfaces to a wide variety of 
food packaging materials and in-plant processing aids kraft, parchment, 
glassine, boxboard, drums, bags, interleaving liners permit quick, easy 
and complete removal from even the stickiest food products. 


Food grade Syl-off coatings don’t migrate, don’t contaminate, don’t trans- 
fer . . . and the use of paper coated with these silicone anti-adhesives to 
package foods is in compliance with provisions of the Food Additives 
Amendment of 1958. 

For labels, too. As backing for labels, price stickers, banners, decals, 
and similar pressure-sensitive items, Syl-off coated paper peels free with 


ease eliminates tearing, cuts waste, saves time 


Benefits you . . . whether you be packager or user. Syl-off coated papers 
come away cleanly and easily from the stickiest products save time and 
money help create repeat sales. Everyone gains. 


What's your sticky problem? Will Syl-off solve it? Write today for more 
information and complete list of Approved Sources for Syl-off coated 
wrapping papers, bags, containers, drums, and processing aids with 


Syl-off coatings. Address Dept. 1715. 








or most efhcie oam control in foox 
F ost efficient f trol in food 
processing, it’s Dow Corning Silicones, 
too. Send for a copy of the new manual 


“ABC's of Defoaming”. Dow Corning CORPORATION 
MIDLAND. MICHIGAN 


ATLANTA BOSTON CHICAGO CLEVELAND 
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DALLAS 


LOS ANGELES 


NEW YORK 


WASHINGTON, BD. c. 
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“ MARKETING RESEARCH ASSISTANCE 


The customer’s reaction being recorded here by a member of a Ball marketing 
research team could very well improve the sales appeal of your package. Through 
the years, our continuing alertness to the buying trends and the ever-changing 
attitudes of the consumer has given us a wealth of information to assist you 
in strengthening your product impact at the consumer's all-important moment 
of decision. 

Your Ball representative will be glad to‘tell you how Ball can become your 
working partner in the development of the best package for your product. 


Ball Brothers Company Inc., General Offices, Muncie, Indiana 


YOUR PARTNER IN PACKAGING PROGRESS 


another 
good reason 
why you 


should 
call 


glass containers 
metal closures 
Shipping cartons 
packaging counsel 
marketing research 





SEVEN creamery 


Package Products 


Job-Proved for More Profitable Processing 


SWEPT-SURFACE® HEATER and COOLER provides extreme- 
ly economical continuous heating and cooling of liquids and 
semi-solids; — 30° F. to 300° F. Blades constantly sweeping 
product from heat transfer surface eliminate burn-on dur- 
ing heating, increase product yield. Ideal for heavy bodied 
products and pastes. Bulletin E-1300. 


HIGH EFFICIENCY HOMOGENIZERS—Completely redesigned 
for smoother, more efficient homogenization at much lower 
pressure than others. Reduces power costs and parts wear. 
Single service valve gives “new” performance every day. 
Complete line, including high capacity 5-cyl. models. Bulle- 
tin N-1292. 


ie 


STAINLESS ROTARY FOOD PUMP 
New single-lobe, resilient rotors are es- 
pecially designed for pumping food 
products having distinct food particles 
up te %” size, such as vegetable stews 
and mixes, fruits in simple syrups, cot- 
tage cheese, etc. Flow is continuous, 


CENTRIFUGAL SANITARY PUMPS 
Stainless steel. Complete size and ca- 
pacity range matches pump to job— 
saves money and operating cost. Built 
to reduce maintenance. Fast cleaning 
and quick disassembly without tools. 
Pumps both product and cleaning so- 


2-STAGE AMMONIA COMPRESSOR UNITS 
Provide automatic’ day-and-night low 
temperature refrigeration for hardening 
rooms, frozen preducts, etc. Use 25% to 
50% less connected horsepower than for 
single stage, save wear and operating 
problems. Package design saves space. 
Two types and capacity ranges. Shown, 


positive, non-agitating. Supplement 3, 
Bulletin H-1290. 


CRESCENT PLATE HEAT EXCHANGERS 
Stainless steel. Can be continuous heater, cooler, regenera- 
tor, H.T.S.T. pasteurizer — or all four. Reduce gasket 
maintenance to less than half, yet every plate is a heat ex- 
changer. Compact design saves space, easy cleaning saves 
wash-up time. Meet U.S.P.H. standards. Bulletin E-1153. 
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lutions. Bulletin H-1200. 


Type “K.” Bulletin V-1211. 








TOP FEED STAINLESS ROTARY FOOD PUMPS 
Resilient rotors 
5-lobe for viscous 
products 


Single lobe for 
particles 


Up to 50,000 
Ibs./hr. at 100 
psi. Temperatures 
to 220°F. 
Bulletin A-1-525 Standard inlet up 


ith Big 27 sq. in. 
ia - oe to 3” diameter 


inlet for hopper feed 








THE Creamery | 
Package MFG. COMPANY 


General and Export Offices: 

1243 West Washington Bivd., Chicago 7, Illinois 
BRANCHES: Atlanta « Belmont, Mass. « Buffalo « 
Charlotte « Chicago « Dallas « Denver ¢ Houston « 
Kansas City, Mo. « Los Angeles « Memphis ¢ Min- 
neapolis « Nashville « New York « Omaha e¢ Phila- 
delphia « Portland, Ore. * St. Louis « Salt Lake City 
* San Francisco « Seattle « Toledo * Waterloo, lowa 


CREAMERY PACKAGE MFG. CO. OF CANADA, LTD. 
267 King Street, West ¢ Toronto 2B, Ontario 


15 
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Task-Designed Crown packers’-can plants at stra- 
tegic locations now include modern high-speed can 
loading facilities to give the packers of frozen con- 
centrates better, faster service and the savings that 
result from reduced inventory requirements. 


eS 


oe 


At your command is the extensive experience of 
Crown engineers and technicians . . . Crown’s 
unique research and development skill . . . and 
Crown’s quality-conscious production facilities. 


Write today for more information. 


)W N 
LJ VV CROWN CORK & SEAL CO., INC., 9300 Ashton Rd., Philadelphia 36, Pa. 
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(give your customers more for their money) 


IT often takes an extra dividend to make a prod- 
uct a best-seller. In the case of fruit juice blends, 
vitamin C enrichment provides precisely this val- 
uable competitive advantage. 

A blend that’s fortified with vitamin C gives 
today’s alert shoppers more value for their money, 
more nourishment for their families. And it costs 
just a fraction of a cent per unit to add PFIZER 
VITAMIN C to your product. 


As an extra bonus, vitamin C helps retard color 
fading and flavor loss during shelf life. 

Pfizer, a leading manufacturer of vitamins, 
makes vitamin C (ascorbic acid) in convenient, 
easy-to-handle forms. Other Pfizer products — 
citric acid and sodium citrate — insure the true 
fruit tanginess of canned fruit juice blends. 

Win new attention for your product with vita- 
min C, Contact Pfizer for complete details. 


Science for the World's Well-being 


CHAS. PFIZER & CO.,INC., CHEMICAL SALES DIV., 680 FLUSHING AVENUE, BROOKLYN 6, NEW YORK 
Branch Offices: Clifton, N. J.; Chicago, Ill.; San Francisco, Calif.; Vernon, Calif.; Atlanta, Ga.; Dallas, Texas; Montreal, Canada 
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HERCULES 


~ BEEF-UP” YOUR REPEAT SALES 
WITH HVP-CENTURY 


ce phe 


Sater’. tt ae 4 


of Peep Pkt hee REEEEIET! 


tial sale is important but volume is built on The latest addition to Hercules’ full life of HVP 

hat’s why so many food processors are powder and liquids and MSG, HVP-Century of- 

Hercules HVP*-Century powdered in fers many possibilities for cost savings and process- 
tions for the flavor of well-browned ing advantages. 

that brings satisfied customers A four-page data sheet is available to provide 

complete specifications on HV P-Century as well as 


ack to counter again for “seconds 
HV P-Century, a total hydrolyzed vegetable pro information on how to compute cost savings and 
rom wheat protein, contains 100 convert formulations. A data sheet and a sample of 

hydrol) HVP-Century, which has FDA acceptance for use 


in many applications, can be obtained by writing: 


» acids derived from the 


he monosodium glutamate removed 


Huron M ng D m, \ rginia Cellulose Department 
HERCULES POWDER COMPANY 


Hercules Tower, 910 Market Street, Wilmington 99, Delaware 
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You get more than PERFECT COLOR 


There’s strong appetite appeal in Muirson’s nature-color reproduction. 
And that’s what sells food. But just as important, your labels must be handled 


efficiently — from original design straight through to delivery on time. 





Whether your next ‘order is large or small, it will pay to consult a specialist. 


because MUIRSON specializes 
This page produced in its entirety by Muirson Label Co. Inc. | in LABE | F Ss 


Complete plants in San Jose, Calif.; Peoria, lll.; and Meriden, Conn 
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Big 

Spring 
Machinery 
Sale 


In the Classified 
Advertising Column 


New and used machinery and 


supplies—particularly for the sea- 


sonal packer of fruits and vege- 


tables. 


Turn to page 70 


CANNER/PACKER 


CLASSIFIED ADVERTISING. 


@ LETTERS FROM READERS 


How To Obtain Papers on 
NCA Convention Proceedings 

I would appreciate a copy of the 
addresses given at the 54th NCA con- 
vention in Chicago on the “Market- 
ing Plans and Policies to the Institu- 
tional Market” by J. B. Weix Jr. and 
Mr. Ora D. Chidester, vice president, 
John Sexton & Co., Chicago. 

I was unable to attend the conven- 
tion and would very much like to 
have these copies if they are available. 

ARTHUR FOoUKS 
President, Puritan Canners Ltd., 1340 
Vulcan Way, RR No. 2, Richmond, 
Vancouver, B. C. 


e Complete proceedings of the NCA 
convention will be published in the 
NCA Information Letter, edited by 
Leonard Lobred. The letter is sent to 
all NCA members—Ed. 


Processed Pack Report 
Comes In Handy 

I am working on a food processing 
industry report. Your progress report 
on “Processed Food Packs in 1959” 
which appeared in your Yearbook 
issue proved very useful. The informa- 
tion was complete and certainly very 
well edited. 

Any information which you might 
have available or sources you could 
suggest concerning estimated 1960 
returns or projections for the next 
three or four years would be appreciat- 
ed 

ALLAN HITCHCOCK 
Security analyst, First Western Bank 
& Trust Co., 405 Montgomery St., San 
Francisco 20, Calif. 


e We have Reader Hitchcock tear 
sheets from our January 1961 issue 
which contains a complete report on 
the outlook for processed foods in 
1961—Ed. 


What Does “Dry” Include 

In your October 1960 business news 
letter, your 4th paragraph states that 
of 39.4 billion pounds of the 1959 
national pack was dry foods. Does 
this “dry” category include only such 
items as rice, dried beans & peas? Or 
does it include a significant amount 
of new drying techniques such as 
instant potatoes, etc.? If this latter 
type of processing food is growing, 
can you give us any other data on it? 

R. S. FIELD 

Manager-market research, The Pfaud- 
ler Co., a division of Pfaudler Per- 
mutit Inc., Rochester 3, N.Y. 


e We sent Reader Field a copy of the 


dry foods production as reported in 
the 1960 CANNER/PACKER Year- 
book Number. Current figures and 
trends on these foods are reported in 
the Crops/Packs/Markets/Prices de- 
partment that appears in the monthly 
magazine—Ed. 

Letters. . . 


Selling Nutrition 
to Youth 

We welcome your interest in the 
National Food Conference, and in the 
National Youthpower Congress it is 
sponsoring March 9-11 at the Palmer 
House in Chicago, Ill. 

The Conference is the only organiza- 
tion embracing all of the many facets 
of the food industry—farmer, proces- 
sor, broker, wholesaler and retailer. 
This we feel is tremendously import- 
ant, since it brings the entire industry 
together in a single project for the 
first time in food history. The main 
purpose is to increase public under- 
standing and appreciation of the total 
food industry. 

The current project, the National 
Youthpower Congress, is designed 
to help youngsters set better nutrition- 
al patterns today, as a means of mak- 
ing them healthier, stronger citizens 
tomorrow. Delegates from a majority 
of the states will be present, to hear 
a keynote address by Dr. Charles Glen 
King, executive director of Nutrition 
Foundation, and to participate in a 
series of discussion meetings. 

PauL L. JocHUM 
National Food Conference, 2300 Mer- 
chandise Mart, Chicago 54, IIl. 


Food by Boat 
and Lorry 

Three traveling exhibitions with a 
Danish “cold table’ as centerpiece will 
visit four of the five continents before 
this year’s Danish food fair, in Aal- 
borg between June 2 and June 11. 

By sea, a traveling exhibit is being 
presented on board United Steamship 
Company’s m/s “Oklahoma.” The 
vessel will call at Lisbon, Malta, Trip- 
oli, etc. 

In Europe and the United States, 
two specially-designed refrigerated 
lorries are being built to tour the 
continents. The interior is being trans- 
formed into a miniature exhibition 
stand, a kitchen, a display area and a 
lounge. Every type of Danish food 
and drink available for export will be 
displayed. 

SECRETARY 


Danish Food Fair, Aktieselskab, Aal- 
borg, Denmark. 
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How Continental’s Merchandiser Digest 
helps sell your products 
in supermarkets across the country 


Continental Can Company does not 
consider its job done when it has sold 
you the ideal container for the fine 
foods you package. Through its Mer- 
chandiser Digest it assists you every 
month by promoting canned food mer- 
chandising ideas at the retail level. 

The Merchandiser Digest has one 
of the largest circulations of any pub- 
lication serving the grocery trade... 
over 100,000 copies sent to store and 
merchandise managers, chain store 
executives, brokers, cooperatives, and 
general canned food customers every 
month. It reports to retailers success- 
ful merchandising ideas that are 
being used throughout the country. 
There are pictures, display ideas, and 
colorful inserts to keep attention on 
canned food items, 

Continental invites you to send in 
pictures for “The Digest” which illus- 
trate successful retail promotions of 
your canned food products and which 
meet the following standards. Each 
picture submitted must (1) bea clear, 
black-and-white 8 x 10 glossy print, 
(2) contain an identifying caption 
and the name and address of the re- 


tail store, (3) have metal cans pre- 
dominate, (4) relate only to canned 
food products, (5) incorporate an 
idea which will help food retailers sell 
more canned foods and (6) include 
whenever possible a customer or store 
employee. When a customer or store 
employee appears in a picture, please 
accompany the picture with a signed 
release giving Continental permission 
to use his photo in “The Digest”. 

Since space in “The Digest” is lim- 
ited and since we can only publish so 
many pictures, we will follow the 
selection rule of first received, first 
used. If the picture you send does not 
appear in “The Digest” for the follow- 
ing month, be sure to look for it in a 
later monthly edition. We must, of 
course, reserve the right to reject any 
picture which we deem unsuitable. 
Every effort will be made to print as 
many pictures as possible as part of 
Continental’s continuous assistance 
to canned food sales. 

All photos should be sent to “The 
Digest’’, c/o Advertis- 
ing Department, 100 
East 42nd St., New 
York 17, N. Y. 


€ Continental Can Company 


100 E. 42nd STREET, New York 17, N.Y. 


OVERSEAS DIVISION: 530 FIFTH AVENUE, New York 36, N.Y. 
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away 
your dollars 


You know it is, if cans in storage are rusting before they can be used. Discarding cans 
because of rust means lost dollars to you. HJ Why not eliminate this annoyance simply, 
easily, inexpensively with FERRO-PAK Treated Can Bags—the corrosion inhibitor paper 
guardian that ends can storage problems. J FERRO-PAK Treated Can Bags continuously 
emit an invisible, non-toxic gas, protecting cans from corrosion even when bags are only 


partially filled and cans not in contact with the inhibitor. 
To get this added protection, ask 
your can supplier to furnish 


FERRO-PAK Treated Can Bags. 


Te) Wherever used, even under the most 
-e YOM we adverse storage conditions, 
; paper COMpany | FeiKE EE Faia ese ore: 

have done an outstanding job— 


stopped rust from eating away 
dollars! 


180 North Wabash Avenue -Chicago 1, Illinois -DEarborn 2-6320 


Manufacturers of: Papers (impregnated * Coated * Laminated * Reinforced * Flexible) * Bags * Sacks * Liners * Covers 
(Single and multiwall construction, using all types of material to carry, cover or protect all types of products.) 
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ONE CONSTANT IN THE FOOD PROCESSING EQUATION: 


MORTON ‘999’ SALT = UNVARYING QUALITY 


and packers from 
Please send me more information on Morton ‘999’ Salt 


coast are using Morton ' lt because it is the one 
ingredient you can always depend on for unvarying high quality. Name___ 
stant quality has become the standard of the food vie 
rton ‘999’ Salt you insure a cleaner, more uniform 


ir processed foods Company_ 


an economical pre yrade salt entirely free Address 


m and magnesiun pounds that can distort 
Re . = City. _Zone State__._£_ 


yy and downgrade product. It is alway clean pure sodium 


chloride, exceptionally low in the e metals copper and iron. 
Morton ‘999’ is available everywhere—accept no substitute. 
Morton ‘999° is the highest purity salt commercially available 
everywhere in the United States. Its quality never varies from 
shipment to shipment, whether you buy it in bulk for direct salting, 
or in tablets made to your own specifications—either straight 
or blended with other flavoring agents. Send for complete infor- 
mation today! Dept. CP-3, 110 N. Wacker Drive, Chicago 6, Wil. 
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Seagram's Ancient Bottle - Hiram Walker's - Imperial - Ten High - Walker's de Luxe - Canadian Club - Petri - Italian Swiss Colony 
Gold Medal - Pau! Masson - Christian Brothers - Gallo - Roma Reserve - Guild - Ceremony - Heubdlein - Highland Club - Old Monarch 
Old Mission - Vino Rosso - Gibson - Arrow - Granada - Old Imperial - Old Mr. Boston - Anniversary - Bardenheier’s - Manischewitz 
Monarch - O0-Neh-Da - Taylor New York State - Widmer’s - Meadowbrook - Old Colony - Kentucky Gentlemen - Fleischmann's 
Four Roses - Paul Jones - Wilson - Forest Park - Corby’s - Cedar Brook - Hill & Hill - Kentucky Club - Kentucky Colonel - Old Crow 
Mount Vernon - Old Grandad - Old Overholt - Old Taylor - Park & Tilford 

Ancient Age - Signature - Mission Bell - Viva - Novitiate - Santa Fe - Padre 

TOL ERS BRAN DS Mont la Salle - C. V. C. - Cameo - Croix Royal - Thunderbird - Bon-Core 
DEPEND N Emile’s - Roma - Grand Estate - Alta - Louis M. Martini - Grand Chateau 

O Stephen Martinelli - Chateau-Gai - Old Chateau - Club Connoisseur « Estate 

HORIX FILLERS Niagara - Select Stock - Bacco - F. |. - White Label - Paul Dupre - Cantor 
Ace-High - Bojangles - Crystal - La Boheme - House of Rothschild - Comet 

Lombardo - Satellite - V. G. - El Coronado - Monte Cassino - Old Mission 

Madera - Mt. Zion - Savoia - Supreme - Dowds - Pastene - Three Monks - Rosalie - Ambassador Club - Black Label - Cask 59 
Cask 16 - Bronte - Aperitif - King Solomon - Hartley - Richelieu - Romance - Frisco - Celebrity - Gold Seal - Berrycup - Neopolitan 
Riverbank - San Benito - Cannizzarro - Dante - Chateau Martin - Maison Roget - Kennedy's - Mount Royal - Richards - Seven Star 
Alexander's - Ballard’s - Bourbon Supreme - Corn - Guckenheimer Reserve - Old American - Piping Rock - Private Stock - Stillbrooke 
Bardwell - Cabin Hollow - Colonel Lee - Cummings 1884 - House of Stuart - Kentucky DeLuxe - Kentucky State - Stone Mountain 
Stuart & Williams - Tom Moore - Yorkshire - Award - Calvert - Calvert Reserve - Carstairs White Seal - Lord Calvert - Molly Pitcher 
Embassy Club - Old Classic - Philadelphia - Hunter g)- Cointreau - Conrad's Bond - 1874 - Charter Oak - Cobbs Creek - Dixie Belle 
Meier's - A.M. S. Corn - Town Tavern + Smirnoff - Yellowstone - Old Madrid - Old Molineaux - Bellows 
Planter’s Club - Plantation : - Belle of Nelson - Bourbon de Luxe - Century Bonded 
Coon Hollow - DeKuyper | + Blue Grass - Century Club - Mayfield - Meliwood 
Jefferson - Jockey Club & § Golden Bantam - Farmdale - Gilbey’s London Dry 
Hammis Mills - Paisano Old Log Cabin - Old Farm - Old Hermitage 
Old Sunny Brook - P. M. Atherton - U.S. Club - Windsor 
Seagram's Seven Crown - - Shenandoah - Spring Garden 
Belmont - Penwick - Spirit ® Spring Hill - Schenley Reserve 
Kessler’s Private Brand - ] London Dry - Private Cellar 
Barcelona - Roma Estate + Cadillac Club - Marca Petri 


Westminster - Granny's - 
Eden Roc - Triple Jack - 
Old Mr. Mack - Burton’s 


% ’ be mein ay, . . a 
y s dae Rn tot o ; sete - «t@ 
4-Aces - Roseland - Kind Solomon - Phillips - Rewco - Tip Top - Meadow Brook - - Bon Gusto - Clarke's Rye - Beth Ami 
J. T. S. Brown - Tom Burns - Colton Club - Tovarisch - Blue Bird - Laurel Springs - La Conga - Arrow 5 Star - Bardenheier’s 1873 
Award - Niagra Maid - Carveth - Chateau Royal - Forest Park - Milshire Dry - Powder Horn - Danforth - Meadwood - Crown Royal 


Because —only Horix has all these features 


@ Unique gravity flow in closed low-vacuum @ No oxidization of product. 
system best for wines and spirits. ; 
Y P @ Highest speeds. 

@ No overflow and return system. 


@ No loss of proof in whisky—no loss of 
bouquet in wine. @ Perfect container control. 


@ Greatest accuracy of fill. 


Quoted on request: 

e In motion fill-height adjustment 
e Automatic lubrication 

e Unider-Surface fill 
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i] asgrow 


introduiite. bal 


G tt - - N BA for the canner who 


wants a heavier pack of Perfections in the smaller sizes 


In trials and pilot plantings, this promis- Plant type is approximately the same as 
ing new development from the Asgrow for Resistant Early Perfection 326, but 
Research Center has been outstanding maturity is a few days earlier. Green Bay 
for its ability to make significantly higher offers the same berry characteristics as 


tonnages of peas heavily concentrated in other high quality Perfection types, with 
2's, 3’s, and 4's. a distinctly attractive color. 


sk your Asgrow Sales Representative about Green Bay the next time he calls. 


ON aserow seed Company 


New Haven 2, Conn. e Atlanta 2, Ga. e Mechanicsburg, Pa. e Oakland 4, Calif. 
In Texas: Asgrow Seed Company of Texas, San Antonio 11, Texas 
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© HUSTLE or bustle for happy-go- 
lucky Mr. Snail! He takes his jolly 
good time, safe and snug in his shell— 
a container that does what it is supposed 


to GO .«. best ! 


The berFeer 
ConTaineR. (ius 
den jit —— 


In the food field, Canco containers do 


| 1 eN what they are supposed to do . . . best! 
e Behind every Canco success story are 


the experts who made it possible 


Canco’s aggressive team of research, 
manufacturing and marketing experts 

. the most experienced group in the 
container industry. Their knowledge of 
food processing and consumer needs has 
resulted in the leading packages of to- 
day and assures you that the great con- 
tainers to come will come from Canco. 


To help boost your profits, put the 
Canco team to work on your packaging 


problems. 


GREAT CONTAINER IDEAS COME FROM 


[canco oivision| 
AMERICAN CAN COMPANY 











.* 
\ 


\ 


here any 


HO@ES | 


in your 


Your insurance protection can also develop 
some mighty big holes, if not checked care- 
fully at least once a year. 


Today's increasing valuation basis, alone, can 
leave you badly underinsured if you are not 
being advised properly on the best manner of 
maintaining insurance up to present day valu- 
ation levels. 


Only CANNERS EXCHANGE, with its 54 years 
of service experience to food processors, has 
a proven record of insurance know-how for 
the industry. Annual savings refunds to the 
policyholders have produced the lowest net 
insurance costs. Comprehensive policy cov- 
erages and unequalled plant safety inspec- 
tions complete an insurance service which 
can eliminate any holes that may exist in 
your insurance program. 


Only a plan which is specifically designed for 
the Food Processor, can provide such com- 
plete protection. 


If you are not now a policyholder, but want to 
be sure there are no holes in your insurance 
protection, write to: 


ALL CANNERS EXCHANGE POLICIES 
ARE NON-ASSESSABLE 


Canners Exchange : 


managed by 


LANSING B. WARNER, INC. 
4210 PETERSON AVENUE, CHICAGO 46, ILLINOIS 


54 YEARS OF SPECIALIZED, DEPENDABLE INSURANCE 
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How Raisins Use Technology 


West Coast Growers & Packers improves 


quality with modern machines and methods 


Raisins, one of the most ancient of 
preserved foods, are a far-better prod- 
uct today than they were in the dawn 
of history, thanks to modern ma- 
chines and methods. 

An example of what can be done in 
the way of mechanization and quality 
control is provided by the enlarged 
plant of West Coast Growers & Pack- 
ers, Inc., located at Selma in the 
Fresno grape district of California’s 
San Joaquin Valley. Recent improve- 
ments have made the West Coast plant 
one of high efficiency. 

Handling of the raw product is 
greatly improved in the Selma opera- 
tion. Noteworthy are the new Com- 
mercial pneumatic separators, in 
which fruit is cleaned by being fed 
over a vibrating screen, through which 
air is drawn upward to carry off twigs 
and other foreign material, while the 
raisins enter and leave the scavenging 
chamber through airlocks. Also a ma- 
jor contributor to the stock’s cleanli- 
ness is the system whereby it is twice 
washed in water tanks, once scrubbed 
by overhead water sprays, and finally 
elevated to the capstemmers and pick- 
ing belts by Berkeley centrifugal 
pumps. 


QUALITY IN THE BASIC PRODUCT is the first essential of top grade 
finished raisins. West Coast carefully cleans and grades its fruit, 
an essential step being the use of high-speed pneumatic separators, 
made by Commercial Mfg. and Supply Co. and shown at left above. 
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In addition, the preparation depart- 
ment includes shakers, grading screens 


and picking belts of conventional types. 


A major change is being made in 
storage of the fruit. While part of the 
stock is in sweat box piles covered 
with heavy treated paper, the com- 
mon practice of recent years, West 
Coast has erected three concrete block 
buildings, each divided into three units, 
and with a combined storage capacity 
of 12 million lbs. These are window- 
less and are fitted with air-tight doors, 
for permanent storage under constant 
fumigation. More such structures are 
to be erected to serve increasing vol- 
ume and provide important advantages 
in the way of sanitation, protection 
from weather damage, etc. 

In addition, experiments indicate 
that handling of raisins is improved 
when all the fruit is at a uniform 
moisiure level. West Coast expects to 
test controlled-atmosphere storage in 
its new units, to adjust the moisture to 
the optimum level, and then to gauge 
the effect on quality. 

In the past, raisin quality was judged 
by appearance, taste, feel and other 
simple physical tests. Today the in- 
dustry has turned to laboratory control 


i 


for exact readings on important fac- 
tors. West Coast’s head technologist, 
Nellie Marsuobian, worked for Dried 
Fruit Association of California and 
Rosenberg Bros. & Co. previously. 

Under her direction, continuing 
tests are run on moisture content, stem 
count and sugar content. She also is 
responsible for examining the fruit to 
make sure damaged raisins, mold, sand 
and other impurities are removed. 

Finally, major improvements have 
been made in _ protecting raisins 
through packaging. West Coast’s 
“Cinderella” brand was the pioneer 
pack to use Reynold’s printed foil 
wraps. Today a_highly-mechanized 
packaging department automatically 
packs out cartons in foil and wax 
paper and transparent film; makes, 
fills and seals bags of transparent film; 
and produces 30-Ib. cases for bakers 
and other outlets. 

West Coast Growers & Packers, Inc., 
was founded in 1935 by Ray Hoak, 
formerly a sales executive with Sun 
Maid, in association with A. R. Hoak. 
It handled both grapes and raisins, 
but was divided into two operations 
in 1942, with Ray Hoak taking over 
the dried fruit firm, which he con- 
tinued to head until his death in 1953. 
In 1954 the company purchased the 
former Fewel plant at Selma, and in 
1956 extensively remodeled it. 


Dan Hoak, son of the founder, is 
president today. Wesley Dunklin is 
salesmanager and assistant salesman- 
agers are William Hoak and Tom 
Douglass. Robert Wilcock heads ex- 
port distribution and Leon Gazarian 
institutional bulk sales to domestic 
trade. William Heintz is plant super- 
intendent and Henry Hansen assistant. 


Four of these machines rid the raisins of twigs and all other foreign 
material. Laboratory control of quality factors also is essential. At 
right, above, Nadine Ysusi, assistant to quality control manager 
Nellie Marsvobian, checks moisture content. 








RAISINS ARE STORED and fumigated in stacks of sweat boxes. In 
recent years these have been enclosed in heavy paper wraps, the 
ends of two of the big piles being seen at left above. To make the 
fumigation more effective, and for other quality reasons, West Coast 


INTERIOR TRANSPORTATION is mechanized at West Coast, through 
use of fork-lifts and belting, and also with the aid of less conven- 
tional equipment. At left above, the fruit is picked up from a water 
bath by an augur in the background, fed over a vibrating screen 


\ 

ANY 

RNY) 
(tet: NN \'S\ 
PACKAGING uses modern machines at the Selma plant. At left above, 
1% -lb. film bogs are coming off a Mercury Verti-Pak bag former- 
filler-sealer, are check-weighed on the Exact Weight over-under 
scale, and travel off toward the right on the conveyor. In the right- 


30 


is building permanent storage structures like the one in the left back- 
ground, and in the right-hand photo. These units may also be used 
to bring all raisins to a uniform moisture content, to facilitate later 


handling steps. 


- 
we. ees Bit 
under spray-washer nozzles, and discharged inte a second water 
tank in the foreground, from which it will be elevated by centrifugal 
pumps to picking belts on a mezzanine. At right, another of the 
augur conveyors is seen, with top plate removed. 


hand picture, Fibreboard cartons are set up, filled, closed and sealed, 
check-weighed on FMC equipment, and then are wrapped with waxed 
paper, or with the company's “Cinderella” foil wraps by Reynolds 


+ * 


Metals Co., on this quip 
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Iindustry-AFDOUS Team Works 
on Frozen Food Handling Code 


By June, the final draft of the model law 


must be both practical and effective 


A climax to many years of work 
will be reached this June 18-23, when 
members of Assn. of Food & Drug 
Officials of the United States assemble 
at Washington, D. C. in the Mayflower 
Hotel. It is at this year’s annual meet- 
ing that they are expected to issue the 
final draft of the AFDOUS code, de- 
signed to be a model for state and lo- 
cal public health laws regulating han- 
dling of frozen foods. 

The AFDOUS members must pro- 
duce a code which: 

e Thoroughly serves U. S., public 
health requirements (the AFDOUS 
field) without entering upon quality 
control (in which AFDOUS has no 
mandate) ; 

e Is practical and thus can be com- 
plied with by processors and distribu- 
tors, and successfully policed by both 
business and law-enforcement agen- 
cies; and 

e Will be acceptabie in all sections 
of the country, so it will encourage 
uniformity in state and local legisla- 
tion. 


Many Have Contributed 

This would have been an impossible 
task if AFDOUS had had to develop 
all of the basic data itself. Fortunately, 
it has had the advantage of help of the 
highest calibre, from industry, from 
schools of food technology, from gov- 
ernment research agencies. 

The original concept of a model 
frozen food handling code arose when, 
in 1953, Connecticut passed a law au- 
thorizing regulation of the manufac- 
ture, transportation, storage and retail 
sales of frozen foods. At that time, 
thinking among some regulatory offi- 
cials was that a hard-and-fast prohibi- 
tion of any handling of frozen foods at 
above 0° F. was essential as a safe- 
guard to public health. 


Report in Albany 

As a result of scientific studies, it is 
now clear that this is not a sound posi- 
tion—that foods may be transported 
and stored at much higher tempera- 
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tures without public health hazard. 

All doubt on this point was elimi- 
nated at a conference on frozen foods 
held last November at USDA’s West- 
ern Regional Research Laboratories in 
Albany, Calif., and participated in by 
USDA food scientists, AFDOUS offi- 
cials, and members of the Frozen Food 
All-Industry Coordinating Committee. 
At that gathering, on which data have 
just been released, delegates heard 
government researchers report on the 
12-year program of study on the ef- 
fects of time and temperature on froz- 
en foods. Highlights of the discussion 
included these points: 

e Microorganisms producing poisons 
in food will not grow in temperatures 
below 40° F., and without growth, 
they cannot manufacture toxic mate- 
rials. Psychrophilic organisms, or fecal 
indicators, can grow at lower tempera- 
tures, but at these levels the problem 
is one of slow spoilage. Public health 
is therefore not affected any storage at 
up to 40° F.3 

e Quality is affected by temperature, 
but it is equally influenced by time. A 
frozen product starts out with a cer- 
tain number of “quality units,” and 
these can be used up in the handling 
and storage procedures just as much 
through the passage of time as through 
elevating the product temperature. For 
example, frozen strawberries develop a 
color and flavor change noticeable to a 
trained taste panel in 10 days at 20 
F.; this same change will become ap- 
parent to the panel in two months at 
a storage temperature of 10°, and after 
about one year at zero. 


Other Items Affect Quality 

e Quality is also affected by variety 
of raw material, cultural practices, 
geographic environment, speed of han- 
dling from field to plant, preparation 
operations within the plant, speed and 
method of freezing. One lot of frozen 
strawberries, thus, may begin storage 
with a relatively large number of 
“quality units,” while another pack 
may already have used up half or more 


of its supply of this hypothetical cur- 
rency. No code for handling frozen 
products can add to the quality with 
which the food item starts its distribu- 
tion career.* 

e Organoleptic tests (those involv- 
ing color, flavor, odor) have proved 
quite reliable in the USDA examina- 
tions. Such sensory evaluations, how- 
ever, are costly and difficult to inter- 
pret. Studies to find chemical or physi- 
cal means to check on quality have 
covered chlorophyll degradation, as- 
corbic acid measurement, soluble color 
components, transfer of solubles to 
packing medium, chemical indication 
of fat rancidity, and reflectance color 
measurement. Some of these may have 
some limited value in controlling prod- 
uct quality and handling techniques, 
but they do not appear sufficiently ad- 
vanced to be of value in the regulation 
of commercial handling practices.* 

e If frozen products possess bacteri- 
ological populations, so too do many 
other foods. Hamburgers, which are 
regularly eaten partially cooked, com- 
monly contain organisms in excess of 
10 million per gram, and if the beef 
has been aged several weeks and the 
local butcher grinds trimmings and 
other cuts into the product, counts will 
run in excess of 25 millions. Bacterial 
numbers of non-pathogenic organisms 
are not significant until their presence 
is grossly detectable.° 


Planning for June Meeting 

[wo points are clear from the data 
so far assembled (by USDA scientists, 
by research sponsored by Natl. Assn. 
of Frozen Food Packers, by the work 
of the Frozen Food All-Industry Co- 
ordinating Committee and the groups 
associated with it, and by AFDOUS): 
A model code is still recognized as de- 
sirable by the health protection offi- 
cials, but its preparation and enforce- 
ment will be intricate, and needs the 
full support of all segments of the 
frozen food business. 

Between now and June, therefore, a 
small committee from AFDOUS and 
a like group from FFAICC are sched- 
uled to work together in developing a 
format which can be recommended 
wholeheartedly to health officials and 
to all facets of the frozen food indus- 
try. 

Out of this cooperative effort, both 
parties believe, should come an 
AFDOUS code which will be benefi- 
cial to the frozen food processor, ware- 
houser, transporter, distributor, retail- 
er and consumer. 

1——-R. Paul Elliott and H. David Michener, USDA 
Western Regional Research Laboratory. 

2 and 3—D. G. Guadagni, USDA Western Re 
gional Research Laboratory. 

4—Robert L. Olson, USDA Western Regional Re- 
search Laboratory, 


5—P. J. Brandly, USDA Meat Ins ion Divisi 
Agricultural Research Service. nspection Division, 
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ALL-ALUMINUM CAN used by Minute Maid Corp. at Auburndale, Fia., 
consists of lithographed flat and can ends supplied by Reynolds 
Metals Co. and assembled by the packer. 


ALUMINUM FOIL-PAPERBOARD LAMINATED BODY, with aluminum 
metal ends and tear-out feature, is also being tested by Minute Maid. 
Alum. Co. of America and United Shoe Mchry. Corp. developed unit. 


———EE — 


DRAWN ALUMINUM CAN with easy-opening lid has been developed 
by Central States Can Corp., in cooperation with E. W. Bliss Co. and 
Kaiser Alum. & Chem. Corp. Central also offers foil-fibre can. 
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What's the Outlook 


New users, new methods, new 
tinplate competition on tap 


By Porter V. TAYLOR and ELVERTON B. STARK 


Aluminum cans, and combinations of aluminum and tin- 
plate, and of aluminum and paperboard, will contain a 
considerably larger amount of food in the 1961 pack than 
was the case in 1960. 

The major gains are being made in Florida’s frozen 
citrus industry, with packs of other food products con- 
tinuing smaller and largely experimental. Heat-processed 
packs are almost entirely in the research and development 
stage, except for some combination tinplate-and-aluminum 
can usage. 

The usage of aluminum for cans—including that in the 
petroleum and beer fields, where aluminum has also made 
progress—will represent between 1% and 2% of U. S. 
can manufacture by weight, including metal in part- 
aluminum and all-aluminum cans. Perhaps 6% of all cans 
used in 1961, in terms of numbers, will be wholly or 
partly made from aluminum. 

Several new types of cans are in development or are be- 
ing made commercially, but, most of the citrus industry 
aluminum cans (and combination cans) are conventional 
in style and are being made for packers by the established 
can companies. 


Many Factors Are Obscure 


The above, in essence, is the present situation in the 
battle between the U. S. aluminum and tinplate industries 
for the nation’s can market—a battle which has been shap- 
ing up for several years, and which is being watched with 
great interest by can makers, canners and other food 
packers, food distributors and consumers. 

Like any generalization, however, the foregoing is sub- 
ject to many “ifs” and “whereases.” For example: 

The aluminum can is described as economically com- 
petitive with the tinplate one—but not for all products, not 
in all areas, not unless the primary aluminum producers 
are able to hold their prices at advantageous levels, or 
packers are able to gain compensatory savings in freight 
and in can decoration. 

The citrus industry is said to be enthusiastic about the 
aluminum can—but will have to use up tinplate inventories 
before it can change, is able to use the can only for frozen 
products, has put it into commercial use only in Florida 
and California, and is apparently packing at least as many 
cans which combine aluminum with tinplate (and some 
with fibre) as those wholly made from aluminum. 


Developments in Citrus 


Nevertheless, the aluminum break-through in the Florida 
citrus industry is an important one. Out of the total 1960- 
61 frozen concentrate pack of perhaps 1,250,000,000 cans 
(81 million gallons), 425 million cans are known to be 
scheduled to be made partly or wholly of aluminum, and 
probably several hundred million more will be put up by 
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firms which have made no public announcement of their 
plans. This would represent half of the total cans in the 
pack, and could amount to more. 

About 110 million all-aluminum cans will be packed 
by the combination of Pasco Packing Co. (Dade City), 
Winter Garden Citrus Products Cooperative (Winter 
Garden), Plymouth Citrus Products Cooperative (Ply- 
mouth), Hi-Acres, Inc. (Orlando) and Southern Fruit 
Distributors (Orlando), according to officials of these 
firms. The containers will be supplied by American Can 
Co., Continental Can Co., Crown Cork & Seal Co. 

An additional 265 million cans packed by the same com- 
panies are scheduled to be put up with tinplate ends and 
aluminum bodies. The all-aluminum cans will be used 
for the firms’ own brands—Pasco’s “Old South,” “Florida 
Gold,” “Pasco”; Winter Garden’s “Whole Sun,” “Sunshine 
State,” “Winter Gold,” “Flamingo”; Plymouth’s “Seald- 
Sweet,” “Plymouth”; Hi-Acres’ “Hi-Acres,” “Orange 
Park,”; and Southern Fruit Distributors’ “Bluebird.” The 
combination cans will be used for the expected buyers’ 
label business. 

The remaining 50 million cans of the 425 millions men- 
tioned above will be used by Minute Maid Corp. at Auburn- 
dale. In this operation, Reynolds Metals Co. is supplying 
lithographed flat bodies (which make the cylindrical sides) 
and completely-fabricated tops and bottoms. Angelus 
seamers and other can-making equipment shape the flats 
and attach the bottoms. This full-scale line replaces an ex- 
perimental can-assembling unit, mounted on a trailer, 
which was used by Minute Maid in the latter part of the 
1959-60 season to produce 614 million cans. 

A number of other packers reportedly are putting up 
some quantities in 6-oz. aluminum and combination cans 
to swell the 425-million-can total. Also, several are said 
to be packing in 12-oz. aluminum and combination. 


Developments in Cans 


As noted above, the Florida concentrate freezers are 
turning heavily to aluminum and aluminum-tinplate 6-oz. 
size cans. The former are fabricated entirely of 0.008 
aluminum bodies and ends. The latter of 0.008 aluminum 
bodies and 75-lb. tinplate ends. The combinations are being 
used in part with consumer and distributor reactions in 
mind, partly for considerations of rigidity and openability, 
and partly because packers had inventories of tinplate ends 
on hand and need to use them up. 

Other aluminum container developments are occurring, 
however. One is the joint product of United Shoe Ma- 
chinery Corp. and Aluminum Co. of America, and con- 
sists of a can body made of aluminum foil laminated to 
paperboard, plus ends made from aluminum sheeting. A 
feature of the container is an aluminum end tab, which 
removes the entire can top in one quick motion. This 
container, known as Safe-Pack, was announced at the 
end of the 1959-60 pack season, when Minute Maid began 
experimental marketing of concentrate in the container in 
Providence, R. I. 

Another is a fully-mechanized process for manufacturing 
drawn, precoated aluminum cans, the result of a two-year 
development program by Central States Can Corp., in con- 
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for Aluminum Cans for 1961-1962? 


junction with E. W. Bliss Co. and Kaiser Aluminum & 
Chemical Corp. Cans are relatively shallow: the three sizes 
being made include (diameter/height) 212x114 inches, 
2\4%4x 2 inches, and 3-7/16x 1-13/16 inches. However, 
the equipment can make containers up to 3-7/16x 3-3/8 
inches, and Central States says substantial progress is being 
made with cans of pre-enameled stock where height is 
greater than diameter. 

Still another, also by Central States, is an easy-opening 
lid system which can be used with metal cans or with 
those having bodies of other materials. It uses a tab, which 
is pulled to remove the lower seam so the top can easily 
be removed. The lid has a deep, counter-sunk shape so 
it may be placed back on the can to reclose it, if desired. 


Progress in Tinplate 

By no means all of the progress, or all of the advantages, 
lie with the aluminum can. At this writing it cannot be 
soldered, so it must be drawn or punched or extruded 
(to make a seamless container), or must be cemented at 
the seam (which prevents using it for heat-processed foods 
at this writing). It does not respond to magnetic can- 
handling devices, its oxide coating tends to build up on 
equipment (unless the sheet is precoated), it dents more 
readily than standard tinplate. Some of these shortcomings 
may be minimized by producing cans partly from alumi- 
num, partly from tinplate. 

In addition, food packers do not have available to them 
all the scientific data that have been assembled during 
the long period in which the tin-coated steel cannister 
has been in use—although much study is in progress. 

Recognizing that it has these favorable factors, the 
tinplate industry has been working to meet the principal 
point in favor of aluminum—its light weight. Last fall 
U. S. Steel Corp. announced production of Ferrolite, a 
high-temper lightweight tinplate in gauges between 45 Ibs. 
and 60 Ibs. per base box at a price saving over the 
conventional tinplate—and with attendant savings in freight. 
Other mills have followed suit. 


Other Uses for Aluminum 


As noted above, the aluminum can either has to be 
produced by drawing or extrusion methods, or has to have 
its side-seam cemented together. As of this writing, the 
requirement of new equipment has held down consumption, 
and the fact that the cemented seam will not stand high 
temperatures has militated against its usage in processed 
foods. 

Two breweries—National Brewing Co. in Baltimore and 
Coors Brewery in Denver—have marketed beer in 7-ounce 
seamless cans. National has since been acquired by 
Hamm’s, and is not fabricating 7-oz. aluminum cans, but 
Coor’s business is said to have enjoyed a steady growth. 
Burger Brewing Co. of Cincinnati has promoted the use 
of aluminum tops for tinplate-body cans. 

Between 20% and 25% of the one-quart oil cans used 
today are aluminum. Impact-extruded aluminum aerosol 
cans have been on the market for some time. 

In the food field, in addition to the Florida firms several 
California citrus processors also are using aluminum. In- 
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cluded, among them at this writing are Sunkist Growers, 
Inc., Ontario; TreeSweet Products, Santa Ana; Mutual 
Citrus Products, Anaheim; and Pacific-Hawaiian Prod- 
ucts, Fullerton 

Major tests outside of the citrus industries have been 
with grated cheese and with fish. The cheese pack has 
been reasonably well-received, it is reported. A specialty 
seafood product is said to have failed to draw any strong 
consumer response, but test packs on tuna and salmon, 
using drawn aluminum cans, are declared to show con- 
siderable promise. A test is also being made of a can 
with tinplate body and aluminum ends. 

Other products being tested are reported to include 
evaporated milk (aluminum ends, steel bodies), icing cups 
and separators for biscuit packs (being produced in com- 
mercial quantities), vegetables (tinplate bodies with alumi- 
num ends), dog and cat food (tinplate-aluminum combina- 
tions), baby foods, canned meat-and-vegetables, coffee, 
shortening, jams and jellies (single-portion packs have 
been made for some time), and freeze-dried foods. 


What of the Future? 


In the long run, it is clear that economics will be the 
major factor in the market for aluminum cans 

Can the price of basic aluminum ingots be held to the 
present level, or even reduced? Can the price differential 
between ingots and can stock—already reduced from 30c 
per Ib. in 1957 to 6c in 1960—be held at around this point 
or be further reduced? Can the value of used cans and 
other scrap help hold down aluminum prices? Aluminum 


EXPERIMENTAL CAN-ASSEMBLY PLANT, used by Minute Maid in 
1959-60 was hauled by trailer by Reynolds Metals Co., turned out 
6% million cans. See cover for 1960-61 equipment. 


Florida Pack of Concentrates—1959-60 


in millions of cans, as compiled by Canner/Packer from figures 
in cases by Florida Canners Association 
Blend Tangerine 


Item Orange Grapefruit 


i8/6 oz 1.009 
d d 176 
12/32 o 13 

16 


Totals 1,216 


Freight Costs for Shipping Concentrate 


from Orlando, Florida, to Chicago, Ill, in cases of 48/6-oz., in full 
cars of 36,000 Ibs., at the rate of $1.40 per hundred pounds. Com- 
piled by Reynolds Metals Co. Figures are approximate 

Cases 

Per Bonus Dollars 
Can Construction Shipt Cases Saved 
’5-lb. tinplate body and ends 1,285 0 $00.00 
55-lb. tinplate body, 75-lb. ends 1,324 39 14.84 
55-lb. tinplate body and ends 1,341 56 20.83 
008 aluminum body/75-lb 

tin ends 1,389 104 

008 aluminum body and ends 1,437 152 
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U. S. Metal Can Shipments by Makers 


in thousands of short tons of 2,000 Ibs., as reported by U. S&S. 
Dept. of Commerce 
—12 Months— —10 Months— 

Item 1958 1959 1959 1960 
BY TYPE OF USER 

Fruit, fruit juice, juice-drink 

Vegetable, vegetable juice 

Evaporated, condensed milk 


640 
737 
170 

21 
116 
108 


Other dairy products 
Meat and poultry 

Fish and seafood 
Coftee 

Lard and shortening 
Baby food and formulas 


Soup, all other foods 


Pet foods 
ALL FOOD AND 
PETFOOD 
Soft drinks 
Beer 
Oil (open-top) 
Paint, varnish, etc. 
Anti-freeze 
All other non-food 
BY TYPE OF CONTAINER 
Aluminum 
Pressure (valve type) 55 
Other steel ; 41,946 4,334 4,067 
BY TYPE OF MANUFACTURER 
For own use 670 648 566 593 
For sale 1,091 4,301 3,768 3,545 


GRAND TOTALS 4,761 4,949 4,334 4,138 


*Data not available separately; included in figure just below. 


officials feel the price line can be held; others are not so 
sure. 

Can aluminum can-manufacturing methods be reduced 
in cost? One possible break-through here may be the use 
of ultrasonics to “weld” aluminum can side-seams to- 
gether, thus doing away with the limiting practice of ce- 
menting. Production of aluminum cans by shall-drawing 
techniques is already low, and manufacture by drawing- 
and-ironing, and by impact-extrusion, may get the cost of 
cans such as beer and aerosols down to the conventional 
steel can level in a year or so, some say. 

What about the prices of tinplate, and about the cost 
of making cans from it? No major developments have 
been reported since the new lightweight plate, but the 
steel industry has a record of continuous improvement in 
its product, both as to quality and as to relative price. 

What affect will other cost factors have? How much 
is the freight advantage worth to packers and distributors? 
Will more processors make their own cans, and if so, 
will this help or hurt the cause of aluminum? Will freedom 
from rust damage be a significant item? Are there storage 
advantages or disadvantages to aluminum? Will the easy- 
open feature be a strong merchandising factor in the home 
and in automatic food dispensers, as several observers be- 
lieve? 

Will other methods of processing foods affect the relative 
positions of tinplate and aluminum? Will aseptic canning, 
with its low-heat filling, influence or be influenced? What 
about the new drying techniques—vacuum puff, foam-mat, 
freeze-drying—which need 100% moisture-vapor barriers 
but don’t involve heat-processing after filling? Will new 
freezing developments—dehydro-freezing, liquid gas freez- 
ing—change the picture? 

The future alone can answer these questions. 
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NCA Convention 





Exhibits Are Popular at Canners Show 


New machinery and supplies bring many packers to the exhibit at 


the National Canners Assn. convention in Chicago, January 22-25 


GRIFFITH LABORATORIES, INC.: 
W. Allen Markham, Markham 
Bros. & Co., looks at Mince- 
master, comminutor for tomato 
products, with John Weinrich 
of Griffith. 


MALAYAN TIN BUREAU: 
George B. Morrill of Burnham 
& Morrill (right) examines 
with Paul E. Davis of Malayan 
Tin a@ sample of modern 
Malayan pewter. 


TAYLOR INSTRUMENT COM- 
PANIES: Les Van Huben of 
Taylor explains universal re- 
tort controls to Charles Ben- 
sheidt of Western Food Prod- 
ucts. 


HEEKIN CAN CO.: Norm Spain 
and Harry E. Uehlein of Heekin; 
Grover Howard of Steele Can- 
ning Co., W. J. Hoye of Heekin, 
A. Hirzel, Jr., Hirzel Canning 
Co. 


A. K. ROBINS AND CO., INC.: 
A roll-over grader is shown to 
R. B. Carr of Cherry Growers, 
Inc., and Harvey W. Norris of 
Eau Clair Packing Co. by E. S. 
Lewis of Robins. 


KNOX GLASS INC.: Harry 
Kenig of Chicago Pickle Co., 
Red Granite, Wis., Gene 
Tyndall and Willard Claussen 
of Knox Glass, Inc., examine a 
kraut-and-pickle item. 
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FRANK HAMACHEK MACHINE 
CO.: Jack Burns of Baker Can- 
ning Co., runs working model 
of Durham loader for Hama- 
chek viner. Dick Hamachek at 
left. 


OAKITE PRODUCTS, INC.: A 
new compound for can cooling 
canals is shown to Joseph 
Piciullo of Stanislaus Food 
Products Co. (left) by R. F. 
Kipp of Oakite. 


MORTON SALT CO.: John 
Amundson and K. F. Lange of 
Lange Canning Co. receive fruit 
drinks from aut tic disp 
fashioned from Flocron brine 
injector. 





BROCKWAY GLASS CO., INC.: 
Irving A. Stoller of Stoller 
Honey Farms and Harry 8B. 
Rocke of Rocke Apiaries look at 
honey jars with Wm. A. Sones 
of Brockway. 


ASHWORTH BROS., INC.: Fred 
Hale, president of Ashworth 
and T. Mason of Merchants 
Beverage Co., study the Omni- 
flex belt and its continuous 
180° turns. 


WAUKESHA FOUNDRY CO.: 
Mr. and Mrs. Harland Wilbur 
of Libby e i tered 
pump with Veeder-Root control. 
R. E. Holtgrieve of Waukesha 
at right. 
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NCA Convention 


CORN PRODUCTS SALES CO. 
Grady Chism (left) of Corn 
Products and O. S. Gardner of 
Salada-Shirriff-Horsey, Inc. dis- 


cuss corn sweeteners 


WM. J. STANGE CO.: W. W. 
Kimball of Stange (right) 
shows Stange product to W. J 
Hort, Jr., of John H. Dulany 
and son, Inc. 


BALL BROS. COMPANY, INC. 
Frank Sechier (left) of Ralph 
Sechler and Son, Inc., discusses 
glass with W. J. Greer of Ball 
Bros 


BURT MACHINE CO.: Gerald A 
Leifer of Krier Preserving Co., 
looks at casepacker with Walter 
Kruse, Kruse Machy.; C. H 
Neer, C. Magerkurth of Burt. 


36 


SCOTT VINER CO.: George 
Knorr of Scott describes to 
E. W. Sterr, Loyal Canning Co., 
the operation of new shaker- 
screen for cut beans. 


OWENS-ILLINOIS GLASS CO 
E. P. O'Rourke studies juice 
container with two Libby men, 
W. A. Schmacher and Jock S$ 
Cox. 





NORTHRUP KING & CO.: Mel 
Hillery of N-K describes new 
corn varieties of C. T. Vander- 
vort, Jr., and C. T. Vandervort 
of Jamestown Canning Co. 


WHITE CAP CO.: J. S. Dame 
of White Cap examines Safie 
product with George Safie of 
Sofie Bros. Pickles, and Jack 
Scanion of White Cap. 


E. W. BLISS CO.: J. A. Bray of 
Bliss describes action of new 
can bodymaker to Lloyd Sterr, 
of Star Canning Co., Lomira, 
Wis. 


ASGROW SEED COMPANY 
W. R. Scott of Canadian Can- 
ners, Lid., talks seed business 
with Bryan Guiry (right) of 
Asgrow Seed Co. 


REYNOLDS METALS CO.: Paul 
Dearborn of Reynolds and F. E. 
Nicholson of Libby, McNeill & 
Libby examine the new alumi- 
num tune con. 





CONTINENTAL CAN CO.: Bob 
Schneider of Boxboord Div., 
shows semi-automatic “‘Jak-Et- 
Pak Jr.,"’ multi-packer to Louis 
Ratzesberger of Dole. 


LINK-BELT CO.: Harold Iverson 
of Link-Belt shows oscillating 
conveyor to R. G. Switzer and 
Miller Higdon of Atkins Pickle 
Co. 


CANNERS EXCHANGE: H. M. 
Wollum (left) with Harry Holt- 
kamp of Stokely-Van Camp, 
Inc. discusses fire insurance 
program of Canners Exchange. 


SUNKIST GROWERS PRODUCTS 
SALES DEPT.: Milton Issenberg 
of Lincoln Foods holds his com- 
pany'’s orange syrup. €E. S. 
Chrapla of Sunkist at right. 


CHISHOLM-RYDER CO., INC.: 
Bill Hughes of C-R (left) with 
B. J. Steffen, A. C. Karitz and 
J. M. Mitchell of Calif. Packing 
Corp. 
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NCA Convention 





NEW JERSEY MACHINE CORP. 
Calvin H. Warnecke of Garvex 
Mfg. Co. examines Pony 75 
labeler with Bob Davis of New 
Jersey Machine Corp. 


CALLAHAN CAN MACHINE 
CO.: James Rhode (left) and 
W. A. Coe (right) of Callahan 
Can Machine Co. talk with 
Leonard Wimmer 


~¢ 


LEE METAL PRODUCTS CO.: J. 
Munson Lee, shows scale model 
of steam-jacketed kettle to 
R. D. Crawford of Gordon 
Johnson Co. 


ANGELUS SANITARY CAN MA- 
CHINE CO.: J. B. Battaglia 
(left) of Angelus describes 60L 
seamer for A. M. Koblish of 
National Can Corp. 


ECONOMIC MACHINERY CO.: 
Robert F. Miller of Proctor & 
Gamble and R. Boyd Arnett 
examine the ““Mac"’ Model 300 
case unloader/unscrambier. 


ALUMINUM CO. OF AMERICA: 
Vincent Marich of Star Kist 
Foods, Inc., studies cap from 
Alcoa capping line demonstrat- 
ed by J. W. Powers of Alcoa. 


ANCHOR HOCKING’ GLASS 
CORP.: E. W. Lawrence, B. P. 
Fox (left) and R. L. Plumb (far 
right) with E. W. Pegram of 
Swift and Co. discuss glass. 


CREAMERY PACKAGE MFG. 
CO.: R. H. Peterson, Big Horn 
Canning Co., talks with Charles 
Schick of C-P (left) about new 
viscous food pump. 
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THATCHER GLASS MFG. CC., 
INC: G. J. Graham, of Thatcher; 
L. L. Lehtin and Franklin Beard 
of Tri-Valley; and J. L. Stanley 
and Bill Rifenburgh of Thatcher. 


CROWN CORK & SEAL CO., 
INC.: Charles Thomas of Crown 
Cork with Edwin Kraus of Big 
Stone Canning Co., Ortonville, 
Minn. 


METRO GLASS DIV.: Frank Bolt 
and Paul Johnson of Metro 
Glass talk of horseradish con- 
tainers with Joseph Dogan of 
Thor-Shackel Mfg. Co. 


AMERICAN CAN CO.: Ty Cobb 
of American Can Co. discusses 
cans and business with C. J. 
Farley of D. E. Winebrenner 
Co., Inc. 


CAMBRIDGE WIRE CLOTH CO.: 
H. J. Martin of the Kretschmer 
Corp., Carlton, Mich., discusses 
wire belting with John Hanson 
of Cambridge. 


HORIX MANUFACTURING CO.: 
Dick Olson of Corn Products 
studies Horix Walking Beam 
Thermal Processing Unit with 
Renwick McWilliam of Horix. 


ARMSTRONG CORK CO.: R. H. 
Allen and H. M. Browne of 
Armstrong discuss glass with 
Lyle Powell (center) of Jewel 


BALDWIN - LIMA - HAMILTON 
CORP.: J. B. Wallace of Proctor 
& Gamble talks can-making 
with R. S. Henninger and R. 
Armbruster of B-L-H. 
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ompleteness! 


Another note on 


that interesting question: “Why White Cap?” 


**Why White Cap?’’ Perhaps the rea- The re’s White Cap’s position as fo capping 
son that looms largest in customers’ °9!pment, too. Here, the packer finds the one 
sealing machine that provides the full. range 


minds is the completeness of the clo- Bei . : P 
of vacuums, under constant control—with 
sure assortment, plus completeness maximum flexibility as to size and type of cap 
in equipment and essential services. or container, and minimum change-over time 
For economy, range, and speed, there’s every 
White Cap’s position is centered, of course, on advantage here 
caps—on the best-functioning closures, with Supporting the caps and machines is White 
the widest range of types and sizes. Here, the Cap’s complete coordination of services the 
packer finds the right answer ach vacuum ever-available Field Service, unequalled in its 
sealing need, no m r what » product field the Engineering Services for develop 
processing method, or type glass package ment and improvement of packaging lines 
Here, sealing efficiency is dependable. And and the all-important know-how that has 
consumer acceptance is at its peak, because come from many years of White Cap-packer 
of the cap’s remarkably constant opening teamwork 
torques and easy opening and re-sealing “Why White Cap?’ The answer is obvious! 
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In the White Cap line ALL THESE! 


Side-sealing 
“Vapor-Vacuum” Pry-Offs 


‘““Twist-Off” and Pry-Off 


4% -turn ‘“Twist-Offs” for bottles For tumblers, 
. for jars and bottles Snap Re-Seal and Shallow Whitecap 


WHITE CAP COMPANY DIVISION OF CONTINENTAL (C CAN COMPANY 








UNCOVERED KRAUT TANKS, or those inadequately protected, are 
highly vulnerable to insect damage, with resultant loss of product 


and of employee time and effort 


How Empire State Wins 
Kraut Insect Battle 


By Ropert G. DYMEN? 


The problem of flies and other insects getting into sauet 
i difficulty common to the industry 
by Empire State Pickling 


according to Floyd Wil 


kraut storage tanks 
has been practically eliminated 
Co. at its plant in Phelps, N. ¥ 
son, general manager at Phelps 

The solution has been the use of a new type of 


with which the firm first experimented some years ago 


which it now uses generally throughout its operation 

The Insect Problem 
In the storage of kraut, insects tend to infest 

product in a tank when the old-style 


d discolor 


the top layer of 
wooden covers are used, and days of extr 
quired to remove the damaged material 


Concerned over this quality and cost 
State first experimented with plastic covers 
porous when ittacked by the li 
yf water which was | 


iver «¢ 


iplete the seal poured into the 


mas 


> 
m | 200 storage : each holding 
100 Tons t Was esse la the 
rougnt under contro! 


Nylon Covers 
then i mi State turned to I A ine « 
of Raco Products Division 


Called Raco Lite Kote Kovers 


lightweight, tear-resistant neo-nylon m 


‘ms or threads to rot or tear. Oljls 


ind most acids do not harm them 


ilcanized, and each side of the materi 


mpregnations of latex neoprene. As a result 


wet, without developing mildew 


use pire fills a 12-foot-deep tank with 
{is load Ol product fter which the flexible protector 1s 


drawn across. Grommets are inserted around the circum 


ference at 24-inch intervals, and weights ire suspended 
from these to keep the cover from falling into the vessel 
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TO PROTECT HIS PRODUCT from insect attack, Floyd Wilson (above) 
of Empire State Pickling Co. covers his tanks with a vulcanized, 
neoprene-impregnated fabric 


TANK COVERS are held in place around sides by weights hung from 
grommets, plus a foot of water over the product 


is the kraut settles. The cover is made 20 feet in diam 
eter, 4 feet greater than the tank, to allow for this 
settling. Finally, a foot of water is put on top, its weight 
holding the fabric close to the rim of the storage unit 


Other Advantages 

Some of the cost- and labor Saving advantages of our 
present covers may be summarized as follows,” reports 
Floyd Wilson. “They clean easily, store easily and handle 
easily, reducing the time necessary to complete such op 
erations. Since they are made from a highly tear-resistant 
material, rough use won't wear them down. They are one 
third the weight of any similar canvas fabric, which greatly 
reduces the work of placing and removing 

Between operations, tanks at the Empire State plant are 
kept filled with water. When time comes to prepare them 
use, the water is drained by removing plugs located 


Interiors and 


for 
in Openings at the base of each vessel 
exteriors are then scrubbed down manually, with the 
aid of a strong detergent. The process of scrubbing is con- 
tinued until all odors disappear. After each scrubbing, 
detergents and residue are hosed away through the drainag¢ 


pipes 


Kraut Operations 

Empire State Pickling Co. grows its cabbage for 
in New York state, utilizing betw »5.000 and 30.000 
ir ling stock is carefully 


kraut 


fons of raw product a ye 


inspected, and then is trimmed and cored by hand before 
going into the tanks 

About one million cases of canned product is packed a 
year, in the popular range of sizes—8 oz., No. 303, No 
2 and No. 10. The pack is marketed throughout the 
East, and also in Michigan and Texas. In addition to the 
Phelps operation, there are five other plants, all in New 
York state. The company’s pack represents about 1214 % 
of the average U. S. annual output 
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AUTOMATIC FILLERS are used in Manor Hill potato salad line to 
fill for both fresh and vacuum-packed product 


Potato Salad in Glass Sells 
As Fresh and as Processed 


Baltimore firm packs mostly for delicatessen 


sales with 10% for grocery shelves 


Three forms of 
products, fresh in bulk, fresh in glass, 
and pasteurized in glass have helped 
Manor Hill Salad Company, Inc., 
Baltimore, Md., expand to where it 
million jars 


marketing salad 


now uses more than 14 
annually 

Manor Hill vacuum-packs potato 
salad and vegetable relish for distribu- 
tion through normal channels to 
supermarkets. 

A larger part of the production 
of the plant at 5213 Fairlawn Ave. 
is sold as fresh. There are five items, 
says Bernard Levine, president of 
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Manor Hill, that are produced for 
sale to delicatessens and restaurants in 
bulk: potato salad, cole slaw, maca- 
roni salad, pickled beets and vege- 
table relish. These five items plus 
mayonnaise are also packed into glass 
containers to be kept under refrigera- 
tion until sold 


Processed Products 


[he processed products represent 
less than one tenth of the production 
of the plant, Mr. Levine says. The 
potato salad, was first processed in 
1952, though the company had made 
it in bulk since 1946. 


GLASS IS RETORTED in a pasteurizing retort, 455 jars at a time. 
After the cook, the glass is cooled under a water spray. 


The vegetable relish is a cabbage 
chow-chow 

Most of the same production facili- 
ties are used for making potato salad, 
whether it is to be processed or sold 
fresh. 

Mayonnaise is made in the Manor 
Hill plant. The potatoes are steam- 
peeled in a Pfaudler peeler, blanched 
in an A. K. Robins, screw-type hot 
water blancher. The potato salad is 
filled into 1 1-ounce glass containers by 
two Hope fillers. The filled product 
is pasteurized at 180° F. and spray 


cooled. 
Wagon Jobbers 


Most of the salads sold fresh in glass 
under refrigeration carry the Manor 
Hill label. The processed products, 
however, are distributed by wagon 
jobbers under private label. 

The glass used by Manor Hill is 
vertically-fluted to provide a firm 
grip for opening and a familiar feel 
for identification. The containers, sup- 
plied by Knox Glass, Inc., Knox, Pa., 
are made to withstand heavy handling 
and the pasteurizing temperatures. 
They have a special bottom rim for 
easy stacking in retail outlets. 





KENNETH M. EBERTS, left, Stokely-Van Camp frozen food production manager, was elected 
president of California Freezers Assn. at the 17th annual meeting, in Monterey, Calif., in 
February. JAMES S. LAWLESS, Frosted Fruit Products, was chosen vice-president, and DOUGLAS 
JARDINE, Calif. Consumers Corp., treasurer. THOMAS B. HOUSE was retained as secretary 
and managing director. New two-year directors include ROBERT L. GIBSON, Libby, McUeill 
& Libby; JAMES THOMPSON, Spieg! Farms, Inc.; VINCENT CATALANO, Castroville Marketing 
Assn.; JAMES MARTIN, Knudsen Frozen Foods, Inc.; KENNETH R. RANKIN, John Inglis 
Frozen Foods Co.; and DOUGLAS JARDINE. Continuing as directors for another year are 
Brewster B. Broadwell, Tad Tomita, Lee M. Warner, Howard E. Lemon and James S$. Lawless. 


Freezers Hear AFL-CIO Threat in Drive 
to Organize California’s Crop Pickers 


Regarding California’s harvest labor 
situation, there is e a serious differ- 
ence of opinion, now under considera- 
tion in the courts, as to whether or 
not the state director of employment 
is legally bound to refer prospective 
workers to farms where a reported 
strike is in progress e some ques 
tion as to what the effect of higher 
picking wages would be on the state's 
agricultural economy @ no ques- 
tion at all but that the AFL-CIO 
Agricultural Workers Organizing Com- 
mittee plans to proceed, with all the 
force at its command, to organize 
California harvest workers, and then 
to go on to other states with the same 
goal in mind 

These were among the points made 
at a heated panel discussion held at 
Monterey, Calif., as part of the pro- 
gram of the annual convention of 
Calif. Freezers Assn 


Irving H. Perluss, state director of 
employment, pictured his agency as 
caught in the middle between two 
conflicting interests—those of organ- 
ized laborers and of farm owners. He 
argued that when an apparent strike 
developed in crop harvesting, his de 
partment had to investigate and, if the 
strike was bona fide, was forbidden by 
a regulation under Calif. law 602.2B 
from sending potential workers to the 
ranch where such a strike was in prog- 
ress. 


Loyd W. McCormick, attorney with 
McCutchen, Doyle, Brown & Enersen, 
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charged that the California harvest 
strikes of 1960 were largely the result 
of individual organizers finding work 
with growers for the purpose of start- 
ing such disputes, that a proper inter- 
pretation of the law was that the 
employment agency should tell work- 
ers a strike was in progress but refer 
them to the job if they were still in- 
terested. The interpretation of the law 
was being considered by the courts, he 
said, but Gov. Pat Brown is so favor- 
able to organized labor that the best 
way for the growers to secure justice 
is by changing the administration of 
the state in 1962 


Henry Anderson, researcher with 
the AWO Committee of the AFL- 
CIO, filled in for scheduled speaker 
Norman Smith when the latter was 
called to Southern California in con- 
nection with labor disputes in the Im- 
perial Valley. He argued that a 25% 
wage increase need not represent a like 
jump in labor costs, because the high- 
er wages could attract better workers, 
and because one of the functions of 
labor organization was to bring stabil- 
ity and reduce “shopping-around” a- 
mong workers. If such an increase in 
picking labor costs did result, how- 
ever, the effect on prices would be 
minute, since the farm price of fruits 
and vegetables for freezing is only 
20% of the finished cost, and picking 
is only 20% or less of the farm 


price—thus making the latter only 


4% of the finished product cost. 
Finally, he declared the AWOC pro- 
gram was undertaken primarily be- 
cause of moral rather than economic 
reasons, and it would be continued in 
1961, with or without support by 


growers, processors, etc 


Ralph Bunje, manager of Calif 
Canning Peach Assn., declared that 
the AWOC effort is not one of ama- 
teurs, but of skilled professionals who 
do not scruple to use the name-calling 
techniques employed by Russian rep- 
resentatives in the United Nations. He 
suggested, however, that they are 
amateurs in understanding the eco- 
nomics of California’s specialty crop 
business, in which the state has to 
compete with other areas paying pick- 
ing wages less than half as high as 
those now prevalent in California, 
plus wages im processing plants at 
comparable levels. Any further ad- 
vantage given to other areas, he indi- 
cated, would be catastrophic. 

In response to a direct question, 
Mr. Anderson reported that AWOC 
proposes to eliminate the “bracero” 
or foreign-nationals labor recruitment 
program. However, he said, since 
something similar to it has been uti- 
lized to pick the state’s crops for over 
100 years—Chinese, Japanese, Fili- 
pinos, “‘wet-backs”, dustbowlers—his 
organization favors a five-year pro- 
gram, with a 20% reduction in num- 
ber each year. 
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[/ J CROPS/PACKS/ MARKETS /PRICES 


CANNED FOODS 


Total U.S. Canned Pack 

In 1960 Slightly Below 1959 
1960 Pack: USDC data show that 

U.S. deliveries of food cans in the first 

11 months of 1960 compared with the 

like period of 1959 as follows, in terms 

of thousands of short tons of metal: 


1959 1960 


Fruits, juices, juice-drinks > 6 
Vegetables and juices 1,496* 7 
Evap. and con. milk 191 
Other dairy products 29 

Meat and poulery 133 29+ 
Fish and seafood 109 115 
Coftee 194 
Lard and shortening 85 
Baby foods " 13 
All other foods 63° 

Per foods 


Item 


3? 
73 
R34 


TOTAL FOODS 


*Two adjacent figures combined. +USDA data in 
dicate that canned meat packs showed a slight 
gain in 1960, and that canned poultry produc 
tion is sharply higher 


Of the 1960 output of all cans (in- 
cluding those for non-food uses), 11- 
month shipments of aluminum cans 
amounted to a little less than 18 thou- 
sand tons out of just under 4,456 
thousands, while aerosols represented 
something over 60 thousand tons. Data 
for 1959 are not reported. 


Milk: U.S. production of canned 
evaporated milk in the first 11 months 
of 1960 totaled 2,032,500,000 Ibs., 
down 5% from 1959. The output of 
condensed canned milk, amounting to 
64,545,000 Ibs., was up 15% over the 


earlier year. 


Pineapple: Packs of canned pine- 
apple in Hawaii and the Philippines 
are reported by PGAH to have totaled 
15,365,705 actual cases in the seven 
months ending Dec. 31, 1960, against 
14,954,020 in the same period of 
1959. Production of canned juice was 
10,041,120 actual cases in the 7 
months of 1960 compared with 10,- 
103,246 cases in 1959. 


Calif. fruits: Packs of California 
canned fruits produced under Cling 
Peach Advisory Board supervision are 
reported as follows in 1960, against 
1959, in final audited form (standard 
cases of 24/214—thousands) : 

1959 
12,074 
aoe 
398 
21,485 
659 


> 


Item 


mixed 

Cling peaches 
Spiced peaches 
Sweet pickled peaches 

Citrus: The 1960-61 
crop (incuding fruit for processing 
and for fresh shipping) is running 
smaller than that of 1959-60. Early 
estimates show the orange harvest 
down from 5,495 to 5,210 thousand 


U.S. citrus 
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short tons, the lemon crop down in 
California from 720 to 597 thousands, 
and the Florida lime crop off from 
13 to 12 thousand tons. Grapefruit 
tonnage is up slightly, from 1,623 to 
1,636 thousand short tons, and Florida 
tangerines are estimated at 189 
thousand tons, up from 126 thousand 
in 1959-60. 


Vegetables: U.S. packs of canned 
seasonal vegetables recently reported 
by Natl. Canners Assn. include the 
following (thousands of actual cases) : 





1960 
25,661 

3,550 

3,436 
10,298 


1959 
23,731 
3,154 
2,781 
8,686 


Apple products: U.S. packs of 
canned apples to Jan. 1, from the start 
of the season Sept. 1, are reported by 
NCA as 3,050,917 cases in 1960 
against 3,618,833 cases in 1959 
(basis 6/10s). Production of canned 
applesauce in the same period (in ac- 
tual cases) has been 16,873,587 cases 
in 1960 and 16,412,808 cases in 1959. 


ONE 
OF THE 


Item 

Green snap beans 
Wax snap beans 
Tomato puree 
Tomato sauce 


SOLUTIONS 
FOR 
PRODUCTION 


JAM-UPS! 


This is the Robins Even-Flo Regulator 
for assuring a fast, even and smooth flow of 


food products. Just set it 


then forget it... 


and you're sure of an efficient, capacity 


production flow . . 


. with less manual handling. 


There’s a complete line of Robins equipment for giving 
you peak production at a profit all along your production 


line... 


. equipment that gives you more for your 


production dollar because it has Robins’ 
105 years of experience behind it. 


Robins engineers are ready to help you develop 


any processing idea you might have 


+++ or help 


you solve any production problem you might be 


faced with. 


Just call or write for immediate 


service or a copy of our catalog. 


AK Robins 


AND CO, INC. 


Designers & Manufacturers of Food Equipment Since 1855 
713-729 E. Lombard Street © Baltimore 2, Md. 


ZE skbg 88S [1 


EQUIPMENT FOR PROCESSING VEGETABLES, MEATS, SEAFOOD 





Meat: Preliminary data compiled 
from USDA reports show that the 
quantities of meat going into U.S. 
canned packs in 1960 totaled 2,333 
million Ibs., up a shade from the 
2,225 millions reported for 1959 


Poultry: Chicken, turkey and other 
poultry used in U.S. canning in the 
first 11 months of the calendar year 
(including tonnage for soups, and for 
other processing) amounted to 358,- 
095 thousand Ibs. in 1960, up from 
260,210 thousands in 1959 


Spinach: California canners are 
reducing their acreage of spinach for 


canning from 5,270 planted acres in 


1960 to 4,500 in 1961, preliminary 
data by Calif. Dept. of Agriculture in- 


dicate 


GLASSED FOODS 


U.S. Output Gains for 
Ninth Successive Season 
Total pack: Preliminary figures 
point to a final 1960 pack about 6% 
or 7% larger than that of 1959. 
Peanut butter: Usage of shelled 
peanuts for butter from Aug. 1 to 
Dec. 31, 1960 totaled 165,954,000 
Ibs., well ahead of the 151,531,000 
Ibs. utilized in the same period of 
1959, USDA reports. 





HAMACHEK 
ONCENTRATES 


Cw 


Hulling Machinery 


HAMACHEK has always preferred to make a few 


products of genuine merit rather than various kinds of 


unrelated equipment, some of which might not be of 


top quality 


. This is the reason for our specializing 


over many years in the building of equipment designed 


for threshing green peas and lima beans. 


HAMACHEK Viners and Equipment assure satisfac- 


tion and profits. The part this machinery takes in the 


production of canned and frozen peas and lima beans 


becomes continually more important. 


Established 1880 


BULLETINS AND 
LATEST PRICES 
UPON REQUEST 


Kewaunee, Wisconsin 


PEA AND BEAN HULLING SPECIALISTS 





Oils: U.S. supplies of food fats and 
oils (production plus imports less ex- 
ports) are expected to total about 
13,600 million Ibs. in the season which 
began Oct. 1, 1960. This compares 
with 13,516 millions in 1959-60. Ex- 
ports are expected to take the equiva- 
lent of 3,800 million Ibs., and about 
850 millions will go to non-food uses, 
leaving 8,950 millions for domestic 
consumption as foods. This last figure 
would compare with 8,803 million Ibs. 
consumed for food in 1959-60. 


Honey: Bees generally are coming 
through the winter in good shape, re- 
ports from various sections of the 
U.S. indicate. The honey market is 
quiet, most stocks being in the hands 
of packers, and there being no pro- 
duction of honey except in far south- 
ern areas. 


FROZEN FOODS 


Strawberry and Fish 
Packs Show Declines 
Strawberries: The U.S. frozen 
strawberry pack is indicated to have 
totaled about 229 million Ibs., down 
from the 248 millions packed in 1959, 
according to preliminary data by Natl. 
Assn. of Frozen Food Packers. By 
areas, the production compares as fol- 
lows (Calif. preliminary estimate by 
Canner/Packer), in millions of Ibs.: 


Item 1959 1960 
Northeast 3.3 
South 17.0 2 

Midwest 17.2 11.4 
West exc. Calif 131.1 115.5 
California 82.9 79.54 


1.5 
0.5 


TOTAI 251.5° 228.4 


*NAFFP report shows 248 million Ibs. in 1959. 
tPreliminary figure based on deliveries of un- 
processed berries 

Spinach: California freezers are 
planting 4,000 acres of spring spinach, 
against 3,930 acres planted, and 3,800 
harvested, in 1960. Florida’s winter 
spinach planting for all processing pur- 
poses totaled 1,100 acres, up from 
1,000 in 1960. 


Seafoods: Preliminary data from 
USDI show that the 1960 U.S. pack 
of frozen fish (other than convenience 
items) totaled slightly under 329 mil- 
lion Ibs., compared with nearly 337 
millions in 1959. By principal types, 
the production in the two years is re- 
ported as follows, in thousands of Ibs.: 
Item 1959 1960 
Salt-water 169,446 158,087 
Fresh-water 3,322 2,620 


66,593 
101,460 


54,325 
109,509 


Animal food & bait 
Shellfish 


TOTALS 336,602 328,760 

Citrus: Production of frozen citrus 
juice-concentrates in Florida, from the 
seasonal beginning Nov. 1 through 


Dec. 31, has been as follows in the 
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Make your 
juice product 
a nutritional standout 


with MERCK ASCORBIC ACID 


There’s nothing like a strong nutritional story to 
give your new or improved juice products that all- 
important competitive edge. And there’s nothing 
like standardization of Vitamin C content with 
Merck Ascorbic Acid to provide the basis for pro- 
motable nutritional claims. 


Merck is in an excellent position to help you profit 
from Vitamin C fortification. We are one of the 


world’s largest producers of Ascorbic Acid and 
deal with food processing problems daily. Our 
facilities and experience are at your command. 
Just call in your Merck Representative or write 
directly to Rahway. 


M 
4: MERCK CHEMICAL DIVISION 


MERCK 
Up MERCK & CO., INC. « RAHWAY, NEW JERSEY 
K 
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latest two seasons, according to Fla 
Canners Assn. (data in thousands of 
gals.) 
Orange 
Grapet 
Blend 
Tangerine 

As reported in the canned data, the 
outlook for the 1960-61 U.S. citrus 
harvest is for gains in grapefruit and 
tangerines, but for declines in oranges, 


lemons and limes 


Eggs: As noted in the dried food 
data, the U.S. egg output in 1960 was 
60,695 million eggs, down from 62,- 
401 millions in 1959 


Pineapple concentrate: The pack 
of Hawaiian pineapple juice concen- 
trate from June | to Dec. 31, 1960, 
totaled 4,187,669 cases (24/2s, re- 
constituted basis), according to Pine- 


apple Growers Assn. of Hawaii 


Year-end stocks: Preliminary data 
on stocks of frozen foods in U.S 
warehouses (public and private) as of 
Jan. 1, 1961, compared with the first 
day of 1960 as follows, in thousands 
of Ibs., according to USDA: 


Item 196( 
Eggs 78.678 
Poultry 416,686 
Fruits 164.698 
Orange juice 214 +( 


Other juice, puree 146,851 149,349 
Vegetables 844,288 976,200 
Meat 435,221 324,896 


Seafoods 232,009 235,032 


721 


TOTALS 2,731,671 2,667 AG2 


DRY FOODS 


Overseas Crops and Trade 
Show Mixed Patterns 

Beans: Thirty-four nations report 
total 1959 exports of 8,493,000 100- 
lb. bags of dry edible beans, and 
7,851,000 bags of imports. This com- 
pares with 6,948,000 bags exported 
and 6,730,000 bags imported in 1958. 
Europe and Latin America were the 
heavy 1959 importers, while the 
United States contributed over half 
the exports 


Nuts: The 1960 Iranian pistachio 
crop is reported by USDA as totaling 
only 2,800 short tons, compared with 
3,800 in 1959. Exports to the U.S., 
which were 2,200 tons in 1959-60, are 
expected to total only 1,100 tons in 
1960-61 Production of filberts in 
three foreign countries and the United 
States in 1960 was about 134,600 
short tons, unshelled basis, contrasted 
with 174,100 tons in 1959. By coun- 
tries, the pack in the two seasons was 
as follows, in short tons: 
lten 1959 1960 
Italy 47 ,00( 42,000 





17,000 19,000 
100,000 65,000 
164,000 126,000 

10,100 8,600 


Spain 

Turkey 
Foreign 

U.S.A 


Total 174,100 134,600 


Milk: U.S. production of dry milk 
in the first 11 months of 1960 has 
been as follows, in millions of Ibs.: 
Whole milk—93 (up 4% from 1959), 
nonfat spray-process—1,560 (up 7%), 
nonfat roller-process—139 (up 8%), 
buttermilk—80 (up 8%) 


Fruits: Iran’s apricot pack is report- 
ed almost a complete failure by FAS 
—about 3,000 short tons in 1960 
against 14,000 in 1959 Iran’s 
raisin crop, estimated at 50,000 tons in 
1960, is also reduced from 1959, when 
it was estimated at 67,000 short tons 
Greece’s 1960 dried fig pack is 
estimated at 27,000 tons, close to the 
1959 outturn of 28,000. Exports in 
1960-61 are expected to come close to 
the level of 1959-60, when they total- 
ed 16,242 tons. For the first time, fig 
paste is being exported this year, the 
tonnage being estimated at about 550 
tons for the full season. 


Eggs: The U.S. egg crop of 1960 
is estimated by USDA as 60,695,000,- 
000 eggs, reduced from the 62,401,- 
000,000 produced in 1959. Dried egg 
production is also down in the United 
States in 1960. 


Combine Peas and Lima Beans PROFITABLY... 


with the Scott Improved Pea and Bean Combine 








Threshes tender peas and limas thoroughly, 
cleanly with only one operator. The high capacity 
and drastic labor reduction enables this Combine 
to pay for itself in a short time from the reduc- 
tion of labor alone. The same acreage can be 


handled faster with less equipment 
Combine does not cost it pays! 


COMPANY 


This new 


1224 KINNEAR ROAD, 


The new Scott Hydraulic, Bulk 
Handling Dump Hopper com- 
pletes the dumping cycle in less 
than 2 minutes. The large capac- 
ity (1400 to 1800 Ibs. peas) elim- 
inates the need for trucks entering 
the field in most cases. 

Larger hoppers are available for 
sweet corn and other products. 


COLUMBUS 8, OHIO 
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SAVE 
THESE 
COSTS! 


be 


) 


a 
i 
ad 
et 
& 
zi 
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You can cut breakage during in-plant transfers 
...use cartons frictionized with Du Pont LUDOX” 


Cartons treated with “Ludox”’ colloidal silica have much 

less tendency to slip. Tiny “Ludox”’ particles provide 

millions of invisible “grippers” that increase friction. E. I. du Pont de Nemours & Co. (Inc.) 

Industrial & Biochemicals Dept. 

segs Room 2545CP, Nemours Bldg., Wilmington 98, Del. : 
(2) higher pallet loads possible, meaning more efhcient Please send me more information about (_ ) anti-slip coat- 
ings of “Ludox’’. Send me (_) names of companies supplying 
boxes treated with “‘Ludox’’. 


This saves you money three ways—(1) less breakage, 


fork-lift operation, (3) less floor space required. 


Name Title 


LUDOX® | = 


colloidal silica Address 











Sf6_y 5. pat. off 


BETTER THINGS FOR BETTER LIVING... THROUGH CHEMISTRY City 
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Processed Food Prices 
CANNED FOOD PRICES 


F.O.B 


tainers, 


packing plant, per 
as of the 


dozen con- 
first of the month in- 


dicated. Data compiled from latest avail- 
able price lists of individual packers. Dis 


tricts as follows 

ATLANTIC 
Mass.. 
Md., Del., V 

SOUTH (S.) 
Ky., Tenn., A 
Okla., Tex., P 


MIDWEST (M.) 


Wis., Minn., I 
WEST (W.) 

Colo., Hawai 

Ore.., 


Prices are in 


Conn., 


(Atl) Me., N. H., 
Penna., 


RM. Wy Ne Fug 


N. C., 
la., Miss., Mo., 
Ohio, Ind., Il., 
owa, S. D., 
Alaska, 


i, Ida., 


Ariz., 


dollars 


i een “Ses 
Ark., la.., 


Mont., N. 
Utah, Wash., Wyo. 
and cents, 


Vt., 


Fla., 


Mich.., 
Neb., Kans 
Calif., 


M., 
with 


the dollar omitted when the range covers 
more than one dollar. When the range is 


2 dollars or 
aged 
$1.75 to $1 
$1.75 to $2. 
$1.75 to $3 


more, 


the 


95 is written 
95 is written . 
95 is averaged 


CANNED FRUITS 


Janu 


—303— 


Apples, sliced 
Atl 
Wes 1.70 
Applesauce, fancy 
Atl 1.50-55 
1.55 
, ch. hives 
2.85 
Cherries—Red Tart 
Atl 2.25 
Mid 2.25 
Wes 2.30 


ary 1, 1961 
—10— - —303— 
11.00 
10.75 1.70 

8.25 1.50 
75-9.251.55-62/2 


11.70 
woter 
15.00 
14.50 
13.00 


Pitted, 


Cherries——Sweet Unpitted, Wes. Ch 


dork 3.42% 

light 3.4214 

serene i 
85 


Cin. Salad 


50 
oute (No 
Atl 1.72%, 


Figs 


Wes 2.45 
Fruit Cocktail, choic 
Wes 2.00-05 
Fruits For Salads, fc 
Wes 3.05 
Olives, Ripe (No. 1 
Ig 2.90 
ex. ig 3.00 
Peaches—Clingstone 
slice 1.66 
hivs 1.72 
Peaches—Freestone 
Mid 2.05 
Wes 1.00 
Pears, ch. hiv. Bort 
Mid 15 
Wes 25 
Pineapple (No. 2) 
3.47, 
3.425 
2.80 
Pilums—Purple, ch 
Wes 2.072 


(303 & 46 oz.) fey 


20.00 3.672 
20.90 3.67% 
303 & 46 oz.) fcy 
9.50 1.90 

switnd 
2.50 

pvyree 

1.72% 


300) fey 


13.04 2.45 
. 

11.10 3.00 
y 
16.75 05 
Wes 
18.10 90 
18.80 
Wes. ch 


Tall) 


4 


9 
9.25 
ch. hivs. Elb 
9.50 
0 


10.25 


12.00 

12.60 J 
Wes. fey 

15.00 47, 

14 42" 

11 


11.25 07% 


CANNED VEGETABLES 


January 1, 
== 903-—= 
300) fey. ig 


Asporagus (No 
At 3.70-72'4 
Mid 2.25 
Wes 3.60 
Asporagus, White 
Wes 3.10 

Beans, Green Lime, 
Atl 2.10 
Mid 2.00-10 

, Green Snap, 

1.40 

1.85 

1.40-55 

Wes 95'4-2.00 
Beans, Wax Snap, 
Atl 1.57 
Mid. 1.60 


1961 
—10— —I03I— 
green 
12.25 3.72% 
12.75 

3.60-65 


prices are 


February |, 


February 1, 


aver- 


1.75-95 
75-2.95 
2.85 


1961 
==1Q.— 


11.00 
10.75 


8.50 
75-9.25 


2.85 .70-12.00 


15.00 
15.00 
13.00 


18.00 
18.25 


swind 


9.50 


1961 
anti@us 


12.25 
14.00 


1, 1961 
a a 


February 
—303— 


Janvory 1, 1961 
—303—-  —10— 


Beets, fcy. sliced 

Atl 1.15 

Mid 1.15 

Wes 1.12 

Carrots, fcy. diced 

Atl 1.00-20 85-6.00 
Mid 1.30-35 6.50 
Corn-Golden, Cream & Kernel, fcy 
Atl 1.60-65 75-9.25 1.60-70 
Mid 1.65 9.25-50 1.60-65 
Wes 1.70-72%4 9.00 1.70-72/2 
Corn-White, Cream & Kernel, fcy. 
Atl 1.70 9.25 
Peas, Green (No. 2 sieve), fey. 
Atl 2.05 11.75 
Mid 2.00-05 12.00-25 
Peas, Green (No. 2 sieve), fey 
Atl 2.05 12.00 
Mid 2.00-05 12.00-25 
Wes 1.65 9.00 
Peas, Blackeye (No. 300) fcy 
So 1.25-50 50-8.00 
Pimintos (4-oz.) whole, Se 

tin 1.65 1.65 

glass 1.85 1.85 

Potatoes, Sweet (No. 3-Vac.) fcy. hvy. syrup whole 
Atl. 1.65-75 50-10.25 1.65-75 .50-10.25 
So 2.25 11.35 2.75 11.35 
Potatoes, Sweet (No. 3 Vac.) fcy. vecuum whole 
Atl 2.30 2.30 

Potatoes, White, fcy. whole tiny 

Atl 1.10-20 6.50 1.10-20 

So 1.25 50-6.40 1.25 

Pumpkin (No. 2/2), fey 

Atl 1.55-60 
Mid 1.65 
Wes 1.60 
Spinach, fcy 

Atl 1.40 
So 1.20-25 
Wes 1.12-15 
Other Green, So. fcy 
Trap 95-.97 Vr 
mstd 95 
Saverkravt, fcy 

All 1.30 
Mid 1.27% 
Tomatoes, Ex. Std 
Atl 1.65 
So 1.40 7.25 
Mid 1.55-60 8.25-50 
Wes 1.75 9.50 
Tomate Catsup—tTin, fry 

Atl 11.00-90 
Mid 10.75 
Wes 10.50 
Tomato Paste (6 oz.) 26% 

Atl 10.85 
Mid 11.75 
Wes 132.50 .85-8.00 
Tomato Puree (No. 2%) fey. 1.045 (Wes 
Atl 2.37% 7.50 

Mid 50-7.00 
Wes 8.25-50 
Tomato Sauce (8-oz.) fey 

All 11.00 
Wes 82% 8.90 
Mixed Vegetables, fcy. Peos-Carrots 
Atl 1.55-70 9.00 1.65 
mid 1.65 10.00 1.65 
Wes 1.62 9.00 1.62 
Mixed 7 Succotash, fry. 

Atl 75 11.00 1.75 
Mid 55 9.75 1.55 
Mixed Vegetables, other 

Atl 1.55 9.00 1.55 
Wes 1.75 9.75 1.75 


1.22% 
1.05-20 
1.12 


1.00-20 
1.00-20 


1.70 
early 
2.05 
2.00-05 
sweet 
2.10 
2.00-05 
1.65 


87, 


5.50-75 1.55-60 
5.75 1.60 
5.70 1.60 


7.00 
5.75 
80-5.00 


7.00-50 1.40 
5.75 1.20 
4.801.12%-15 


4.40 
4.40 


4.40-76 95 
4.40 95 


6.80 
5.85 


1.30 
1.274 


6.80 
6.40-60 
(Wes. fey.) 
8.75 8.00-75 

7.25 
8.50 
9.50 


1.65 
1.40 
1.50-60 
1.75 


11.00-90 
10.25-75 
10.25-50 


10.85 
11.75 
14.50 
106) 
7.50 
-50-7.00 
8.00-25 


11.00 


82, 8.90 


FROZEN VEGETABLES 


(Retal!l per doz.) 

(inst. per Ib.) 

(Grade A) 

January 1, 1961 February 1, 1961 

—Retail— —Insti.— —Retaii— —Insti.— 

Asporagus—Jumbo, 10-oz., 40-oz. 

Atl 4.40 53 53 

Wes 3.70-95 A? A? 

Beons, Fdhk, Lima—10-oz., 40-oz 

Atl 2.30-59 2 -30- 27 

Wes 95-2.08 21- -85- 23 

Beans, Baby Lima—10-oz., . 

Atl 2.30-59 e .30- .27 

Wes 2.05 ° -95- -.25 

Beans, Green Snap—Reg. 9-oz., 40-02 

Atl 85-2.05 -85-2.05 .19'/2-.20 

Wes 1.70 -20 1.70 20 

Beans, Green Snap—fr. Cut. 9-oz., 40-oz. 

Atl 85-2.05 -85-2.05 

Wes 1.70-80 21 +1.65-80 21 

Beans, Italian—9-oz., 40-oz. 

Atl 2.35 2.35 

Wes 1.85 -21 1.85 21 

Broccoli—10-oz., 32-oz., Spears 

Atl 2.20- ‘49 an 2. 

Wes 1.65-85 18-.20 1. 


20-49 -22 
65-85 .19-.20Y 


Janvary 1, 1961 February 1, 1961 
—Retail— —Insti.— —Retail— —Insti.— 


Brussels Sprouts—1!0-oz., 32-02 
Wes. 2.43 27-.28 
Carrots—50= 

Atl. .07 07-.08 V2 
Wes. 06 .06 
Cauliflower—1!0-oz., 32-02. 

Atl. 2.55 .23 2.55 
Wes 1.80-85 19-.20 1.80-85 
Corn Cut—10-oz., 40-oz 

Al. 1.90-99 25 
Wes 1.60-65 -20 
Corn, Cob—2-ear, 12-ear 

Mid. 2.60 2.60 
Wes. 1.80 1.80 
Kale—10-oz., yr oz 

Atl. 1.63 

Mixed Vegetables—1!0-oz., 
Atl. -85-2.05 

Mid. 1.75 

Wes 1.65-70 
Okra—10-oz., 40-oz 

Atl. 1.80 . 1.80 
Peas, Blackeye—10 oz 

Wes. 1.82% 1.82, 
Peas, Green—10-oz., 40-oz 

Atl. 1.80-99 22 
Mid. 1.45 

Wes. 1.55-65 17%-.18 
Peas & Carrots—10-oz., 40-oz 
Mid. 1.17% 17 
Wes. 1.35-45 .14-.6 
Oy wear oz., 40-oz. Ati. 

F. 1.65-79 1.65-79 19 
wae 1.52 1.52 
puffs 1.63 1.63 
Potatoes—9-oz., 40-oz. Wes. 

F. F. 1.40 14 .40 
shred 1.15 07 5 
Pumpkin & Squosh—12-oz., 

Atl, 1.63 . 75 06 
Wes. .95-1.30 -30 .074-.09 
Spinach—10-oz., 48-oz., 

Se. 1.78 j 1.78 09%, 
Wes 1.25-30 OF'4-.11 1.25-30 .0914-.11 
Spinach—10-oz., 40-oz., chopped 

So 1.78 

Wes 1.20-25 .09 
Succotash—10-oz., 40-oz 

Atl 2.05-25 23 
Wes. 1.75-95 20 


FROZEN FRUITS 


January 1, 1961 February 1, 1961 
—Retaii— —Insti.— —Retail— —Insti.— 
Apples (30% sliced) 
Atl. 12 
So. 12 
Apricots (307 halved) 


2.43. .27-.28 


19 
.19-.20Y2 


1.90-99 25 
1.60-65 20 


1.63 


85-2.05 
1.75 
1.65-70 


1.80-99 23 

1.45 
1.50-65 .1742-.18 
1.17, 16 
1.35-45 .14-.16 


07 4 


78 
1 25: 30 091-. 


2.25 
1.75-95 


-12-.12% 
12 


es. 14 14 
Cherries, Red (307 Pitted) 

Wes 202 -.21 
Cherries, Sweet (302) 

Wes. 26 .26 
Grapes and Pulp (447) 

Atl 12 

Peaches, Freestone (12-oz., 302% sliced) 

Atl 2.58 18 2.58 18 
Mid. 14 
Wes. 2.25 13% 
Blackberries aie oz., 30% sliced) 
Wes 50 .18 

Blueberries 112. oz., 307) 

Atl. 3.29 .27 3.29 .23-.25 
Mid. -25 -22 
Boysenberries f 302) 

Wes. 2.25 13% 

Raspberries, Black (10-oz., 307) 
Atl 2.99 .32 2.97 32 
32 


15 
2.25 .13-.13% 


1.50 17% 


2.25 13% 


Wes -32 
Raspberries, Red (10-oz., 30%) 
Atl 2.90 -26 2.40-90 26 
Mid 2.20 2.20 
Wes. 2.10-25 21% 2.10-25 
Strawberries (10-oz., si., 302 whl.) 

Atl 2.56 24 2.45-56 .24 
Wes 2.10-25 -21-.22Y%_ 2.10-25 .21-.22%4 
Mixed Fruits ee oz.) 

Wes 75 


21% 


2.85 


FROZEN JUICES 


(Retail per doz. 6.02) 
(inst. per doz. 32-02) 
January 1, 1961 February 1, 1961 

—Retail— —I/nsti.— —Retail— —Insti.— 
Grapefruit 
So. 1.20-50 6.00 1.20-50 .00-7.25 
Lemon 
Wes. .83 85 
Lemonade 
So. 1.16 . 
Wes. 83 -83 
a Pink 

83 -83 

Lewede 
So. 6.00 1.00 6.00 
10.25 2.00 .90-10.00 
8.50 .75-2.02 


1.00 


Orange 
So. .75-2.05 
Wes. .65-2.02 
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Keep Faith with Nature—Guard her Goodness 





In your juice 
or blend... 


STANDARDIZE—don’t jeopardize 





Nature never standardizes the vitamin C content of 
fruits. Nature’s never uniform. Uniformity varies. So 
standardize—don’t jeopardize—juice uniformity! 


Standardize on juice excellence, with Roche® vitamin C 
(ascorbic acid). Capitalize on quality. Give fruit juices 
and blends: acceptable vitamin C levels, ripe-fruit- 
flavor richness, a nutritional claim for your labels. 


©1960 HLR INC. FINE CHEMICALS Division HOFPFMANN-LA ROCHE INC, nutiey 10, New Jersey 
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STANDARDIZE—don’t jeopardize 


Nature never standardizes the vitamin C content of fruits. 
Nature’s never uniform. Uniformity varies. So standardize 
—don’t jeopardize—juice uniformity. 

Standardize on juice excellence, with Roche® vitamin C 
(ascorbic acid). Capitalize on quality. Give fruit juices and 
their blends: acceptable vitamin C levels, ripe-fruit-flavor 
richness, a nutritional label claim. 


FINE CHEMICALS Division HOFFMANN-LA ROCHE INC. nutiey 10, New Jersey 








IF IT’S CARRIED BY SEA... 


Chances are, it was carried by Isbrandtsen if it 
was cargo bound for Puerto Rico and other U.S. 
East Coast ports. Most experienced shippers know 
Isbrandtsen’s fleet of fast, "Round-World Cargo 
Liners deliver the goods on time—and in good 
condition! That’s why so much of California’s 
famous quality fruits, vegetables and grains are 
shipped via Isbrandtsen. To insure dependability 


plus economy—be sure to... 


pe vA) 


ISBRANDTSEN 


Ship ' 
ISBRANDTSEN 


26 Broadway, New York 4, N. Y. 


PUERTO RICO SAN FRANCISCO 
150 California St. 


San Juan Mercantile Corp 
P.O. Box 4352—Pier No. 6 EXbrook 2-6414 
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For Reliability LLOY WIRE BELT COMPANY product 


...OVER 3000 
CONVEYOR USERS 
IN THE WEST DO! 


1400 F. Temperature Variation...8 times per day! 


This 400-foot conveyor belt was specially designed by Alloy Wire 
Belt Company for one of the Pacific Coast’s largest bottle manu- 
facturers. Resisting temperatures up to 1500 degrees F. at the input, 
it cools to room temperature at the output eight times per day’ 
One hour and twenty minutes of straight travel is required from 
the molding furnace to the unloading weir, where 36 sparkling new 
bottles are delivered per minute. 

Such a large, versatile belt requires strict adherence to engi- 
neering specifications. Combining properties of great tensile strength 
at elevated temperatures, resistance to embrittlement, long life and 
good rupture strength, this belt presents a surface as smooth as the 
glass container it carries. 

An Alloy Wire Belt can be precisely fabricated for any con- 
veyor system, large or small, standard or under extreme conditions 
of load, corrosion and temperature. 

Because Alloy Wire Belt Company engineers are design and 
fabricating specialists, you are assured of complete belt reliability 
and durability. In addition, faster, more dependable delivery at 
lower costs is a certainty; Alloy Wire Belt Company is the only 
conveyor belt specialist with Pacific Coast Headquarters. 
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ALLOY WIRE BELT COMPANY 


210 PHELAN AVENUE, SAN JOSE, CALIFORNIA 
CYpress 44-1155 
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ICE FOR CHILLING poultry prior to evisceration is made at Dinuba, 
Calif., by two Kohlenberger Krakice makers, one of which is seen 
above at left. Rated at a capacity of 40 tons per day, the equipment 
has been producing between 50 and 55 tons 





BELOW THE ICE-MAKERS is the 60-ton storage bin shown at right 
above. It is provided with a Kohlenberger Levelrack rake or spreader, 
which maintains an even height of ice day and night, and also 
dispenses the ice at any desired constant rate. 


Efficient Frozen Storage of Turkeys 


A new turkey and chicken facility 
which provides added sub-zero sto! 
age, and ice-making equipment for ing. The roof 
chilling prior to evisceration, has re- 


cently been put into operation by floor has perimeter 
the major part of the building pro- 
tected from freeze heaving by a net- 
Dinuba, Calif., plant. work of piping in the fill, through 
which oil circulates at 70° F. 

The ice department consists of two 


Western Turkey Packing Co., a divi 
sion of National Storage Co., at its 


The new warehouse, occupying 
20,000 square feet, is of 20-ft. high 





‘ eave 


ONE OF TWO FROZEN STORAGE CHAMBERS ot Dinuba is shown 
at left above. Designed by Kohlenkerger, the warehouse holds four 


million Ibs. of birds at 10° F. Above the ch $, on @ mez : 
are four Kohlenberger floor-type air unit coolers. 
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concrete tilt-up panel construction, 
with 8-in. insulation on walls .and ceil- 
is half-inch plyscord ed above a storage bin of 60-ton 
covered with a fiberglas roofing. The 


ice manufacturing units, with a capac- 
ity of 50 tons per 8-hour shift, mount- 


capacity, equipped with a 2-h.p. rake. 
A 12-in. screw conveyor draws the ice 
from storage to table chilling tanks 
where the poultry also is delivered. 
The Dinuba plant operates on a 
year-around basis, with a isharp-freez- 
ing capacity of 125,000 Ibs. per day. 


insulation, with 





MACHINE ROOM at the poultry plant is equipped with one 100-hp. 
and two 60-hp. Kohlenberger compressors, seen above at right. 
The refrigeration equipment firm also supplier the evaporative con- 
denser, and the hub-floor heat exchanger. 


50C 





A 1960 Review: Pesticide 
Protective Screen 

Compliance with the NCA and 
Northwest Canners program on pes- 
ticides is currently good, but not per- 
fect. In 1960, 40 northwest plants 
made changes aimed at controlling the 
use of pesticides. Two didn’t. Of these, 
11 followed the suggested program 
exactly; 29 with some modifications. 

Data on the control program are 
studded with statistics. These often 
conflict because of variables in meth- 
ods of reporting. Roughly, it seems 
there is about 75% compliance with 
the association control program; a 
compliance rendered in varying de- 
grees, as there is also a variance in 
the way the program has been suggest- 
ed and a variation in the way the 
growers Carry it out. 

In summary, Dr. Ira Somers, direc- 
tor of laboratory research, NCA, said 
that the packers must know what has 
been used on the product, and recom- 
mended whenever possible this be in- 
cluded in the contract. Growers should 
use pesticides approved by the U.S. 
Food & Drug Administration and by 
methods approved by U.S. Depart- 
ment of Agriculture. Northwest food 
firms have performed on a par with 
Calif., Wis., etc., and should aim at 
further improvement in 1961. 

—Panel discussion at the annual 

convention of the Northwest Can- 

ners & Freezers. Panel members 
were: A. W. McAllister, Birds Eye 

Div.; Dr. Ira Somers, NCA; Leon 

Hubbard, Gresham Berry Growers; 

Bob Marsh, Canners League of 

Calif.; James Conrad, J. R. Simplot 

Co.; and R. W. Gallion, Libby, Mc- 

Neill & Libby. 


Northwest Assn. Elects 
New Officers for 1961 

Alvin H. Randall, United Growers, 
Inc., Salem, Ore., has been elected 
president of the Northwest Packers 
and Growers, Inc., Portland, Ore. The 


newly elected vice president is Stuart 
R. Kerr, Kerr Fruit Concentrates, Inc., 
Portland, Ore. 

The new directors are: Robert L. 
Conroy, Conroy Packing Co., Wood- 
burn, Ore.; Henry S. Howard, Eugene 
Fruit Growers Assn., Eugene, Ore.; S. 
Elton Lasselle, Portland Canning Co., 
Sherwood, Ore. 

The association has 42 member 
company members in Oregon and 
Washington. It serves the fruit and 
vegetable processing industry in labor 
and industrial relations matters. 


Field Problems: 
Pear Decline 

In 1959 there was no pear decline 
in California. In 1960 it showed up 
in four or five areas. This tremendous 
problem has been plaguing the N. W. 
for the past few years. As much as 
50% of some orchards were affected 
in foothills in Sierras. The worst de- 
cline has been noted in El Dorado 
and Placer Counties. Even in Santa 
Clara valley there was a 5-10% in- 
festation. 

What new discovery has beén made 
on pear decline in the past year? None. 
It is now believed that pear decline is 
directly associated with root stock 
but no one knows why, except that 
there seems to be some plugging of 
the plant at the graft union. This will 
be explored this year by the use of 
radioactive phosphate and radioactive 
carbon. An attempt to get the Bartlett 
pear to grow on its own root stock 
will also be made. 

—Panel report at Raw Products 

Conference, N.W. Canners & 

Freezers convention. 


What Is Raw Product 
Outlook for the Future? 


Production of fruits and vegetables 
for processing depends upon people, 
land and water, a panel of four said 
at the February annual meeting of 


Calif. Freezers Assn. in Monterey, 
Calif. 

People: Vertical integration—com- 
bining in single firms two or more of 
the operations of crop production, 
processing and marketing—will be- 
come increasingly common. Govern- 
ment agencies may not like this tend- 
ency to bigness, but consumers de- 
mand the economies provided, and 
hence integration will come regard- 
less.! 

Land: In many instances, usage of 

top-quality farmland has progressed 
from cattle to grains and fodder, from 
these to specialty fruit and vegetable 
crops, and from the specialties to 
people as urban areas have spread out 
into the suburbs.” 
To avoid the loss of this top-grade 
land to urban erosion, it is essential 
that America’s potential farm areas 
be carefully catalogued, and then that 
adequate laws to provide for zoning 
and utilization control be passed, by 
regional legislative bodies and perhaps 
by the U. S. Congress.* 

Water: Irrigation will become in- 
creasingly essential to crop produc- 
tion. It is essential, therefore, that 
citizens take a positive approach to 
water preservation and usage, and 
that differences between various users 
be ironed out around conference 
tables rather than through litigation.‘ 
~ James M. Hanley Jr., president, Rice Pro- 
ducers of the World, San Francisco, Cali 

2—Daniel G. Aldrich Jr., dean of agriculture, 


University of California, Berkeley. 
3—Carl J. Belser, Santa Clara County Planning 


Department, San Jose, Calif. 
4—Bert Smith, editor, Western Water News, 
Irrigation Districts of Calif., San Francisco 
(Moderator: James S. Lawless, Frosted Fruit 
Products, Los Angeles, Calif.) 


So. Calif. Sanitation Section 
To Host Regional Meeting 

Talks on sanitation in hospitals, 
mills, bakeries, and food processing 
plants will be given at the Western 
Regional meeting of the Institute of 
Sanitation Management. The South- 
ern California Section will host the 





STAINLESS | 
STEEL 
FERNHOLTZ MACHINERY CO. + 8468 Melrose Place, Los Angeles 46, Calif. * OL 3-2360 





REVERSIBLE 
ROTOR 


MOYNO Foop pumps 


CUT COST AND SPEED PROCESSING |! 


Pump anything from hamburger to potato salad. 
Simple design makes easy operation— 

Smooth pumping contours prevent bacteria, lodged 
particles 

Material moves smoothly without pulsation, aeration, 
agitation, disintegration or contamination. 
Remember—Any food product that will move through 
a pipe can be pumped with a Moyno. 


CLEANS 
EASILY 


Write today for bulletin 34-WCP. 1-61 
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The better way 
is Santa Fe 


No matter what you ship 
call the nearest Santa Fe 
Traffic Office and let the 
“railroad that’s always on 
the move toward a better 
way” go to work for you. 





meeting which will be held on April 
20-21 at the Huntington Sheraton 
Hotel, Pasadena, Calif 

Building maintenance will also be 
discussed. Plans call for an extensive 
coverage of the cleaning standards so 


as to establish standard procedures 


USDA Reports Distribution 
Patterns of Wes. Fruits/Veg. 

Knowing the distribution pattern 
of products—where, when, and how 
they move—can help producer mar- 
keting groups and others in choosing 
sources of supply and markets. This 
knowledge can also help improve their 
industry's competitive position, ac- 
cording to a recent USDA publica- 
tion 

Distribution of retail, institutional, 
and bulk size packs of western frozen 
fruits and vegetables, by rail and mo- 
tor truck throughout the U. S. was 
studied. The case study evaluates fac- 
tors affecting location of markets, 
such as shipping unit size and changes 
in transportation costs 

A free copy of this Marketing Re- 
search Report No. 441, entitled “Geo- 
graphic Distribution of Western Froz- 
en Fruits and Vegetables,” is available 
from the Office of Information, U. S 
Dept. of Agriculture, Washington 25, 
D. ¢ 


Three Utah Men Receive 
Honors During Short Course 
Three northern Utah men were 
honored in January by the Utah State 
University’s research and extension 


staff, canners, and crop growers dur- 
ing the 22nd annual short course for 
canning crop growers and canners’ 
fieldmen. The recipients were: Harvey 
Cahill, former executive secretary of 
the Utah Canners Assn.; Phillip Dix, 
retired division field superintendent 
for California Packing Corp., Moun- 
tain States Div.; and J. L. Wiedman, 
past president of the Utah State Can- 
ning Crops Assn 

Each received a written citation 
signed by officials of canners, growers 
and USU. They were honored for 
their activities, respective position and 
contribution to the industry and for 
stimulating the canning short course 


Companies & Plants 


Prosser Packers, Inc., Prosser, 
Wash., is planning a year-round oper- 
ation this year with the addition of a 
new 51,000 sq. ft. building and addi- 
tional machinery. Public zero storage 
adjacent to the plant has been -increas- 
ed to 12,600,000 Ibs. and is available 
to the firm 


Clover Club Foods Co., Kaysville, 
Utah, is now marketing potato chip 
dip seasonings to accompany the 
firm’s potato chips and crinkle chips 
They are designed to blend with sou: 
cream, cream cheese and cottage 


cheese. 


Smith Canning Co., fruit and vege- 
table packer of Clearfield, Utah, has 
been granted a $150,000 loan from 
the Federal Small Business Admin- 
istration. A loan of $75,000 has been 


THORNTON BEVERAGES, a division of Thornton Canning Co. that specializes in the production 
of canned soft drinks for private label distribution, turned ovt more than a million cases 
of its product for the first time in a single year in the 1960 season. To commemorate the 
occasion, H. L. Sutherland of American Can Co. (right) presents a plaque to the division's 
general manager, F. D. Clarke (center) and its production manager, Reuben Rav. Thornton's 


beverages cre put up in Cenco MiraCans. 
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granted to Country Club Foods, Salt 
Lake City, Utah. 


The new, million-dollar plant of 
J. M. Smucker Co., processor of jams, 
jellies, preserves and ice cream top- 
pings, in Salinas, Calif., is now in 
operation. The one-story structure 
covers 65,000 sq. ft. of space. It will 
handle the complete processing of 
products, with an increased produc- 
tion potential of approximately 40% 


Men in the News 
George Coley has 
president of Schuckl & Co., Sunnyvale, 
Calif., packer of soups, sauces, and a 
wide line of fruits, vegetables, and 
juices. He succeeds the late Emil Rutz 
Harry B. Wickliffe 
president and. secretary. 


been elected 


was elected vice 


Roy G. Lucks, president of Califor- 
nia Packing Corp., San Francisco, 
Calif., has been re-elected 
vice president for the National Assn 
of Manufacturers. He serves the 
NAM’s Pacific Central Region which 
includes northern California, Colo- 
rado, Hawaii, Nevada, Utah, and 
Wyoming. 


regional 


Dr. M. A. Joslyn, professor of food 
technology, University of California, 
Berkeley, has resumed his research 
and teaching activities. He has been 
absent on an extended leave since July 
1958. 


L. E. (Les) Moyle has been appoint- 
ed to the field staff of Sacramento 
Freezers, fruit and vegetable packer of 
Sacramento, Calif. Mr. Moyle was 
formerly secretary-manager of the 
California Asparagus Growers Assn. 


F. Regis Daily, general sales man- 
ager of the D & D Bean Co., Greeley, 
Colo., has been named chairman of 
the National Dried Bean Council, a 
nationwide association of growers, 
processors, dealers and shippers who 
handle 90% of the country’s bean 
production. 


Marvin Rehm, former superintend- 
ent at Dubuque, lowa for Dubuque 
packing Co., has been transferred to 
the South San Francisco, Calif., can- 
nery plant as manager. He will work 
under “Leon K. Manaster, Pacific 
Coast division general manager. 


Vernon Netzley is manager of the 
new Salinas, Calif., plant of J. M. 
Smucker Co., Orrville, Ohio. The 
plant began operation just after the 
first of the year, producing preserves, 
toppings and related items. 


Foard Smith, president of San Juan 
Island Cannery, LaConner, Wash., in 
February was recovering from a severe 
cerebral hemorrhage suffered in mid- 
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January. At this writing he is at Skagit 
Valley Hospital, Mt. Vernon, Wash. 


Roger L. Jones is manager of the 
new $5,000,000 chocolate-p ro ducts 
plant opened by Nestle Co., White 
Plains, N.Y., in Salinas, Calif. Bever- 
age, confectionery and bakery-supply 
items will be packed. 


J. D. Welch W. B. Gorsuch 


James D. Welch has been appointed 
western regional manager, Citrus Prod- 
ucts Div., Minute Maid Co., Orlan- 
do, Fla. He will headquarter in the 
firm’s offices in Anaheim, Calif., and 
will direct sales in the 11 western 


States 


Willard B. Gorsuch has been 
elected a vice president of Dole Cor- 
poration, San Jose, Calif. He will head 
the firm’s new corporate .development 
division. Dr. Melvin L. Levine, form- 
er manager of the Honolulu manu- 
facturing division, is now manager of 
all Dole production in Hawaii, includ- 
ing plantation and food processing 
operations. 


Robert C. McCracken has been 
elected to the board of directors of Di 
Giorgio Fruit Corp., San Francisco, 
Calif. Mr. McCracken is vice presi- 
dent and general manager of Tree- 
Sweet Products Co., a subsidiary of 
Di Giorgio. 


H. Clifton Garnett has been ap- 
pointed to succeed the late R. G. 
Burmister as manager of dried fruit 
sales for Calif. Packing Corp. Mr. 
Garnett has been with Calpak since 
1939, and most recently has been as- 
sistant dried fruit salesmanager. 
Obituaries 

Robert Gage Burmister, 60, nation- 
al dry fruit sales director, California 
Packing Corp., San Francisco, Calif., 
died at his home recently. 

Emil Rutz, 61, president of Schuckl 
& Co., Sunnyvale, Calif., died recently. 
He was past president of National 
Canners Assn., and the California 
Processors and Growers Assn. He was 
also director of the Canners League 
of California. 

Elmo S. Cheever, 67, owner of the 
Utah County Packing Co., Provo, 
Utah, died recently at his Provo home 
after a 7 month illness. 


ermovac 
YOU: 


il 


SANITARY 
EQUIPMENT 


Stainless Pumps 
Tri-Clover Fittings 
Evaporators 
Stills 
Essence Extractors 
© Process Vessels 
© Heat Exchangers 


Stainless Tri-Clamp Fittings 
(shelf-stock) 


ENGINEERING 
SERVICES 


© Process Design 
e Consultation 


PROCLING ST STEMS THERMAL AND MTC mA ME « 


P.O. BOX 209 
816 EAST HAZELTON AVENUE 
STOCKTON, CALIFORNIA 


PHONE HOWARD 6-4385 








ESSENCE PLANTS 


DESIGN 
OPERATION 


FABRICATION 
RESEARCH 


ESTABLISHED 


ASHBY Sees? & > Be ae RE 
a oe ee -— Seemen oe. ae ' 


Telephone THorn _5-1400 


... you can rely on! 


WAUKESHA 

New! Metering pump, accurote to 
Y% of 1%! Sanitary and industric! 
positive displacement pumps 
nickel alloy or stainiess steel! 


REEVES-RELIANCE 


Vari-Speed Motordrives— 
Motors—Gear motors 


JIFFLER 


Dispersal wheels for mounting 
on standard mixer shafts to 
obtain superior mixing of foods, 
chemicals paints lacquers 
—any siurry 


METZGAR 


Specialists in warehouse 
conveying. Gravity and 
power conveyors with 

many exclusive features 


PETERSON & PETERSON 


Cal! for expert soles, service, consultation 





PETERSON & PETERSON 

EQUIPMENT ENGINEERS 

2705 Tenth Street + Berkeley 10, California 
THornwall 1-7981 








Board & Committee Reports 
The Olive Advisory Board voted 
against invoking the stabilization phase 
of their marketing order. Therefore a 
portion of their recent harvest will 
not be witheld from the market. The 
decision was influenced by the past 
four month’s increase in sales and 
other indications that point to the big- 
gest sales year in the industry’s history. 


The second offer of surplus Thomp- 
son seedless raisins from the 1960 
crop surplus pool has been authorized 
by the Raisin Administrative Com- 
mittee recently. This offer of 5,000 
tons is made at $200.00 per sweat 


box ton for shipment into eligible 
foreign countries. The first offer of 
the same amount at $185.00 per ton 
was readily absorbed. 


The Strawberry Advisory Board 
has announced that a circular titled 
“Diseases of Strawberry” will be avail- 
able for free circulation if publication 
schedule is met. The circular (#494) 
will be distributed from the College of 
Agriculture at Berkeley. Its purpose 
is to meet the long standing need of 
a popular and accurate treatment of 
strawberry diseases in California. Fif- 
teen color photos and 10 black and 
white figures are used to _ illustrate 
diseases and control measures 


News of Western Suppliers 


Companies & Plants 

Robert H. Braun Co., Los Angeles, 
Calif., manufacturer of materials han- 
dling equipment, has divided its sales 
department into two divisions. Robert 
H. Braun, Jr., president, will direct 
all sales and service activities pertain- 
ing to Clark materials handling equip- 
ment. Don S. Ferguson, vice president, 
will head the Robco Division, which 
will sell and service all of the other 
lines handled by the company 


Mathews Conveyor Company 
West Coast, a manufacturer of gravity 
and power gravity conveyors and spe- 
cial conveying machinery, has out- 
grown its present plant in San Carlos 
The firm is moving all manufacturing 
operations into a new plant in Chico, 
Calif., sometime this year 


A $2,000,000 equipment modern- 
ization and expansion program is 
underway at Pacific Intermountain 
Express, Oakland, Calif. The firm is 
an interstate motor freight common 
carrier. Over $450,000 will go for new 
city pick-up and delivery units; the 
balance will be spent on line haul 
and specialized freight equipment. 


Men in the News 

King Wilkin, president of Zeller- 
bach Paper Co. and vice president of 
Crown Zellerbach Corp., San Fran- 
cisco, Calif., has been elected presi- 
dent of the San Francisco Commercial 
Club 


R. C. Cheek has been named west- 
ern promotional manager, Diversey 
Corp., Chicago, Ill. Mr. Cheek will 
supervise all food industry sales pro- 
motion activities in the northern and 
southern Pacific Divisions. He will 
headquarter in San Francisco. 
Western News —( Personal) 

Clarence Coulter has been appoint- 
ed resident manager-Fresno area for 
the Latchford Package Co. of San 
Francisco and Los Angeles, Calif. 


Henry E. Woods has been pro- 
moted to the post of sales manager for 
Western Can Co., San Francisco, Calif. 
He formerly had the post of assistant 
sales manager 


Russell L. Bentley has been pro- 
moted to salesmanager of the Western 
division of Union Sales Co., San Fran 
cisco, Calif. The company distributes 
corn starch and sweeteners made by 
Union Starch & Refining Co., Colum- 
bus, Ind. Mr. Bentley has served as 
San Francisco district salesman for 
the last year and a half. 


D. W. Smith C. E. McCloskey 


Don W. Smith has been named 
midwest regional representative, In- 
dustrial Truck Div., Hyster Co., Port- 
land, Ore. He will assist sales person- 
nel in the merchandising and selling 
of Hyster products throughout a 12 
state area 


Charles E. McCloskey has been ap- 
pointed manager of the container plant 
in Vernon, Calif., Canco Div., Amer- 
ican Can Co. He succeeds R. BD. Ron- 
ketti, who was recently appointed 
manager of the company’s plant in 
Wilmington, Calif. 


Obituaries 

O. J. Sawin died recently in San 
Diego, Calif. Prior to his retirement 
in 1947, he had been associated with 
Rogers Brothers Company, a_ seed 
firm, for 30 years, as sales manager, 
vice president and treasurer. 
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(2 Qe ane: 


Companies & Plants 


C. F. Saver Co., food coloring 
manufacturer of Richmond, Va., has 
purchased the controlling interest in 
Famous Virginia Foods Corp., Lynch- 
burg, Va., specialty food manufac 
turer. 


Armour & Co., Chicago, Ill., plans 
to erect a $6.5 million plant near Kan- 
kakee, Ill. Salad oils, margarine, short- 
ening and other edible fats and oils 
will be manufactured at this plant 


The Brown-Miller Division of 
Beatrice Foods Inc., Chicago, Ill., 
plans to construct a new pickle factory 
in Wiggins, Miss., to replace the one 
now in operation. It will have 77,000 
sq. ft. of floor space 


The Mavar Shrimp and Oyster Co., 
Biloxi, Miss., plans to construct an 
88 by 150 ft. warehouse. This will 
enable the firm to increase production 
of its canned seafood products 


Memphis, Tenn., 
potato chips and 
purchased Acme 

Oklahoma City, 


Stewarts, Inc., 
manufacturer of 
snack items, has 
Potato Chip Co., 
Okla 


Gorton’s of Gloucester, Inc., Glou- 
cester, Mass., processor of frozen and 
pre-cooked seafood products, is merg- 
ing with Fishery Products, Inc., a 
subsidiary of Fishery Products Ltd., 
of Newfoundland. 


[wo Indiana tomato canning plants 
have been offered for sale: Franklin 
County Canning Co., Metamora, 
Frazier-Shafer Farms, Inc., Elwood. 


Corn Products Co., Cleveland, 
Ohio, plans to first market and later 
manufacture Knorr dehydrated soup 
in this country. C. H. Knorr Co., 
part of Corn Products world-wide or- 
ganization, is a German and Swiss 
based enterprise with facilities 
throughout western Europe. Besides 
the soup, it also manufactures a line 
seasonings, 


of quality sauces, and 


gravies 


Men in the News 


C. J. Blaska, formerly with the 
Oconomowoc Canning Co., has joined 
Aunt Nellie’s Foods, Inc., Clyman, 
Wis. He will be in charge of raw prod- 
ucts procurement for the company 


John H. Dodge has been elected 


corporate controller, Libby, McNeill 
& Libby, Chicago, III. 


E. W. Kelley J. Ross 


E. W. Kelley has been named gen- 
eral manager of the Birds Eye Div., 
General Foods Corp. 
been appointed 
Gardens, 


Jerold Ross has 
sales manager of Country 
Inc., Milwaukee, Wis. 


Paul J. McLaughlin has been ap- 
pointed assistant sales manager for 
the Detroit district, Gerber Products 
Co., Fremont, Mich. 


Henry P. Furgal is the manager of 
the new Concentrated Foods Dept., 
Armour & Co., which is located in a 
new plant in Bellwood, Ill. Mr. Fur- 
gal, formerly with Armour’s Food 


HYDRAULICALLY OPERATED 
HORIZONTAL & VERTICAL CRATE UNLOADERS 


FEED ANY UNSCRAMBLER 
EMPLOYING ONLY ONE OPERATOR 


NO CAN DENTING GUARANTEED 


FIVE MODELS TO CHOOSE FROM! 


All of which are the most gentle and efficient 


machines for their purpose offered to the 
trade. All are adjustable to handle cans from 
202 to 404 inclusive, including flats and 
squats. These extra heavy units unload cans 
from all retort crates and automatically feed 


them into any make Unscrambler with the 


greatest of gentieness YOU WILL NOT DENT 
CANS WITH ANY OF THESE UNLOADERS. 
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SHUTTLEWORTH, INC. 
WARREN, IND. 


PHONE 190 





U.S. NO. 1 GRADE 
To show the difference, 
we are always glad to 
buy a bag or package of 
U.S. No. 1 Grade beans 
at any retail store and 
reclean them in a 
Warsco demonstrator, 
which operates exactly 
like the full-size machine. 


ALL THESE DREGS 
After cleaning has been 
completed, it is quite 
common to find all these 
dirt clods, weed seeds, 
pebbles, splits and other 
dregs which have been 
removed from this single 
bag or package of U.S 
No. 1 Grade beans 


AAA-1 CLEAN BEANS 
The actual beans really 
are AAA-1 clean; and 
they look smoother, more 
polished ...thanks to 
Warsco’s buffing action. 
Such super cleanliness is 
your assurance of re- 
duced public liability 
and consumer complaint. 


HERE’S THE CLEANER 


...the sturdy, efficient unit that 
cleans all types and sizes of beans 
at the rate of 2,000 to 3,000 pounds 
per hour. The Warsco removes dirt, 
weed seeds, rocks, and most splits 
automatically. Expensive hand pick- 
ing is practically eliminated. You 
get premium beans plus substantial 
savings in labor costs. 


SALES-BUILDING PREMIUM LABEL 
(shown below) has been designed for 
Warsco users. It may be printed on 
bags or packages for an added sales 
feature or to justify premium price 
of premium beans. 


FREE BOOKLET GIVES FULL DETAILS 
Shows and explains all the fabulous 
features of the new Warsco Bean 
Cleaner...and what it can do for 
you. Write for your free copy; no 
obligation. 


WA RSCO DIVISION 


Research Dept., will be in charge of 
production and research of freeze- 
dried meat products. 


William J. Dunn has been appointed 
sales manager for New. York state, 
Borden Foods Co., a division of Bor- 
den Co., New York City 


& 


| 
7 


J. Fox Cc. A. Cahen 


John M. Fox, formerly president of 
Minute Maid Corp. and _ recently 
named director of United Fruit Co., 
Boston, Mass., has been elected execu- 
tive vice president of United Fruit. 
Replacing him at Minute Maid is 
Holman R. Cloud. 


Carl A. Cahen has been appointed 
director of public relations for all 
company and _ subsidiary 
Filler Products, Inc., snack food pro 
cessing company of Atlanta, Ga 


activities 


Max R. Pankratz has retired as 
secretary treasurer and general man- 
ager of Valders Canning Co., Valders, 
Wis. Replacing his as general man- 
ager is Edward J. Holson. 


Mrs. Margaret Rudkin, founder and 
president of Pepperidge Farm, Nor- 
walk, Conn., has been elected to the 
board of directors of Campbell Soup 
Co., Camden, N. J. James P. Schen- 
field has been named assistant to the 
president of Campbell and a member 
of the firm’s staff committee. He will 
coordinate activities between Pepper- 


idge and. Campbell. 


George Pierce is managing the 
Eden, N. Y. plant of Olney and Car- 
penter Co., canned food packer. Ralph 
LeFevre who has managed the plant 
since 1949 has retired. 


G. Rudd McPhee has been appoint- 
ed vice president and general man- 
ager of Made Rite Potato Chips Ltd. 
of Stratford and Watson Food Prod- 
ucts Ltd. of King City and Toronto. 
Both have been recently acquired by 
Salada - Shirriff- Horsey Corp., Plant 
City, Fla. 

Donald E. Langley has been named 
general manager of Taterstate Frozen 
Foods, Washburn, Me. Lewis W. Cole 
was named plant superintendent. 


Joseph J. Culver has been appoint- 


ed vice president-financial operations, 
and John A. Wood, vice president- 
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Peach twig borer, oriental fruit moth 
and other late-brood peach insects are 
easy to control with SEVIN applied up 
to the day before picking. 


Tomato fruit worm and hornworm can 
be stopped effectively by using SEVIN 
even on the day of harvest. 


SEVIN gives excellent control of corn 
earworm, even without oil, and gives 
you a high yield of undamaged ears. 


Cherry fruit fly control with SEVIN 
avoids spray residue problems even in 
fast-ripening seasons. 


INSECTICIDE 


gives you new help on residue problems 


Late-brood codling moth, red-banded 
leaf roller and apple maggot can safely 
be controlled with SEVIN up to one 
day before harvest. 


Mexican bean beetle and other major 
pests of beans can be controlled with 
use of SEVIN on the day of harvest, 
if needed. 


Now SEVIN insecticide provides economical, long- 
lasting insect control for your processing crops with- 
out building up undesirable residue levels. Your 
growers can use SEVIN throughout the season, and 
close to harvest for insects that attack crops as they 
reach the picking stage. 

SEVIN can be applied the day of harvest on 
fresh market sweet corn, beans, cucumbers, toma- 
toes, peppers and grapes; the day before harvest on 
peaches, apples, pears, cherries, plums, prunes and 
strawberries. 


Canning corn fodder, husks and cobs may be fed 
to livestock without contamination of milk or meat 


by SEVIN residues. Just follow label directions and 
allow seven days between last application and harvest. 


SEVIN is effective against major insect pests of 
most processing crops. It controls hard-to-kill pests 
such as corn earworm and even codling moth larvae 
that have developed resistance to other insecticides. 
At new low prices this year, SEVIN is your best 
insecticide buy. It is available in both spray and dust 
formulations. When insects attack, it will pay to tell 
growers to “Sock ’em with SEVIN!”’ 


UNION CARBIDE 
CHEMICALS COMPANY 


Division of Union Carbide Corporation + 270 Park Avenue + New York 17,N.Y. 


i ited, 
CARBIDE 


Sevin and Union Cansive are registered trade marks of Union Carbide Corporation. 
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Blue Plate Foods, Inc., 


La 


marketing, 
New Orleans, 


John F. Hurley has been appointed 
vice president in charge of operations, 
Kellogg Co., Battle Creek, Mich. Wil- 
liam E. LaMonthe him as 
assistant to the president 


succeeds 


William Howlett has been elected 
a member of the board of directors, 
Consolidated Foods Corp., Chicago, 
Ill. Charles E. Hires, Jr., has resigned 
from the corporation’s board of direc 


tors 


Olen C. Turner has retired as execu- 
tive vice president of Morton Foods, 


potato chip manufacturer of 
Texas 


Ezra Taft Benson, outgoing Secre- 
tary of Agriculture, has been elected 
a director of Corn Products Co., New 
York City 


Obituaries 


James L. Bumpas, Jr., 37, sales 
promotion manager, Tom Houston 
Peanut Co., Columbus, Ga., died in 
an auto accident recently 

Frank Gulden, 82, board chairman 
and former president of Charles Gul- 
den, Inc., a mustard processing firm, 


Dallas, 


Saddle Brook, N. J., died recently at 
his home in Cold Spring Harbor, L. I. 


Kasimir J. Trynoski, 72, founder 
and owner of K. J. Trynoski Co., 
mustard, mayonnaise and relish proc- 
essing firm of Rochester, N. Y., died 
recently. He had sold the firm in 1959, 
but remained as a supervisor. 


Charles A. Ritter, 81, retired vice 
president of P. J. Ritter Co., a Bridge- 
ton, N. J. food processing firm, died 
recently. 


George C. Cook, national chairman 
of the National Food Brokers Assn., 
died recently. 





Total Sales and Net Income of U.S. Processed Food Firms 


period dicated jates indicated, in thousands of dollar 0 omitted as reported by the companies. Figures in parentheses indicate losses 


PROFITS 
19¢ 
$ 5.904 


7.916 
5.914 


FIRM/HEADOI SALES TOTAI NET 
1959 y 1959 
Gerber Products ( Fremont h anned baby fou mo. t 95.99 $ O1,57¢ S 2 
Procter & Gamble Cincinnan, OF t t 4 I 

General Mills, In 


ARTERS BUSINESS PERIOD 


: > 961 
Minnear t real 5 duct no. to 11/34 265.94 s? 3 


191,418 114 
869.80 1 O¢ 
? S¥ ] 193 


Consol. Foods Cort Chicag 
Armour & ( Chicag I 


Van Camp Sea Food ( Longs 


Canned foux 
Meat prod 
Beact Canned f 


New York 
Minn 


Indianapol Ind 


So. Puerto Rico Suga 
Pillsbury Cx Minneap« 


Stokely-Van Camp, In 


Cane suga mo. to 10/1 46.42( 
Cereal product 181 .80¢ . 
Canned frt 1 4¢ 1.258 


Wilson & ¢ Chicag 


d ) ! Meat product 2,009 
Salada-Shirriff-Horsey, Led., Don Mills, Can Citr et no. t { " ‘ 4 ?,003 


4 Data not available 
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HAND SUGAR 
REFRACTOMETER 


MADE IN WEST GERMANY 


\ small, compact, handy instrument of great accuracy. 


30°. the other 
85%). 


Two models available; one with measuring range of 0 
of 0—85% dry substance (two scales: 0—50% and 50 
Measurements can be carried out by transmitted or reflected light 
Built-in thermometer 10—40° C. 


Illuminating prism easily detached for cleaning. 


Free detailed literature sent on request 


GAL LETS S, AVC. 


485 FIFTH AVENUE, NEW YORK 17, N.Y. 


COMPLETE 
SERVICE FACILITIES 
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Firm texture, bright color, finer flavor— 


canned fruits are naturally 


superior when packed in... GLOBE 


corn Syrup 





WRITE OR PHONE 


aE Corn Products for expert technical assistance... helpful data on these fine products for Canners: 
* \ 


CERELOSE® dextrose sugar - REX® and GLOBE® corn syrups - BUFFALO" and SNOWFLAKE® starches. 


—= CORN PRODUCTS COMPANY INDUSTRIAL DIVISION + 10 East 56 Street, New York 22,N.Y. 





SANDVIK 


STEEL BELT 
CONVEYORS 


Give Clean, 
Efficient 
Performance 


in more and more 
food processing 
applications 


@ EASY CLEANABILITY 
Boiling water o 
can be applied 
solid stainless -belt 

@ LOW FRICTION SURFACE 
ok SMe T ile LBB sletsloli tele Metsce! 
discharge 

@® HIGH STRENGTH 
Gre« pacity and 


servic ire 
@ HIGH HEAT TRANSFER 
CAPACITY 


Efficient freezing 


- 
TUNA CLEANING 


SANDVIK STEEL, INC. 


Steel Belt Conveyor Dept. 
1702 Nevins Rood, Fair Lawn, N. J. 


Cleveland 


Detroit 
Seren SANDVIK 
Los Angeles STEEL 


# BELT 


2 CONVEYORS 


Canada: 

Sandvik Canadian Ltd 
P. O. Drawer 1335 
Mont. 9, P 


(2 CEVA 


Lab/Pilot Freeze-Drying 


Self-contained labo- 


and pilot system for freeze 


DESCRIPTION 


Features: The unit needs no 
ing; it just needs to be plugged 


ll 


It has necessary controls and 


integral condenser; 


rumentation 


cee 
Om” 


and 
The unit ts available 
del A has a shelt 
vith a 602 wate! 
city; model B, 25 sq. ft 
nodel C, 35 sq. ft., with 


ACTURER: Vacudyne Corp., 


lorrence Ave., Chicago 3, 


Edible Lubricant 


DescrRIPTION: A white, buttery tex- 
ricant that is edible Trade 
#175 Multi-Purpose White 

i Lubricant 
Features: It offers the following 
idvantages: almost complete elimina- 


tion of bearing water, less lubricant 
consumption, less labor needed for ap- 
plication, and complete protection 
gainst lubrication contamination of 
food and beverages 


Mer.: Lubrication Engineers, Inc., 
2809 Race St., Fort Worth, Texas 


Case Packer 


DescriPTION: Machine automatical 
nd packs them. Trade 


itic Case Sei-Up and 


FEATURES: It has a pneumatic 3 
lane divider and a feathered pusher 
for loading. Its capacity for continuous 
high-speed production is 25 cases per 
minute. Gallon and 5 quart cans can 
be packed into end-opening cases with 
no down time; it will also handle all 
cases of standard specs 

MFR A-B-C Packaging Machine 
Corp., ¢ learwater, Fla 


Broccoli Varieties 


DESCRIPTION Iwo new. broccoli 


varieties Atlantic and Coastal—have 
been specifically developed for com 


Atlantic 


is intended for the eastern seaboard 


mercial broccoli producers 


and the Coastal for California 
Features: These two varieties pro 

duce small plants with high uniform 

maturity over short growing period 


Both permit a very high plant popula 


Atlantic Coastal 


tion and a higher vield of main heads 
per acre. The short growing period 
should reduce the costs of water, in 
sect control nd disease control 
SuppiieR: Asgrow Seed Co., 272 
George St New Haven 10, Conn 


Frozen Food Filler 


DescrIPTION: Machine automatical 
ly boxes products such as spinach, 
squash creamed corn, and other fro 
zen toods Irade name Model 382 
High Speed Frozen Food Filler 

Features: Filler has a gentle filling 
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action that will not damage the prod- 
uct, even when filling at top speeds 
(100 to 200 per minute). Rotating 
turret of filler head measures fill to 
drop instantly into an open box. The 
filler is timed with and from the box 
opener. 

Mrr.: Anderson Bros. Mfg. Co., 
Rockford, Il. 


Aluminum Cap 

DescriPTION: This aluminum clo- 
sure has been specially designed for 
sealing bottled juices. Trade name: 
Topside RO cap. 

FEATURES: The cap offers both top 
and side seal because of roll-on method 
of application. Top pressure is applied 


«= 


and rollers close in from sides and 
mold each cap to the threads of the 
glass finish. This form of sealing per- 
mits the use of a thinner, less expen- 
sive liner. 

Mrr.: Aluminum Company of 
America, 1501 Alcoa Bldg., Pitts- 
burgh 19, Pa. 


Circulars, Bulletins 

Catalogues, Brochures 

Pallet Loader: 4-page brochure gives 
a detailed description of the new 100- 
RS pallet loader, a fully automatic, 
high speed, row transfer type loader 
Harold Colombo, sales manager, En- 
gineered Handling Systems, 65 Leliarts 
Lane, East Paterson, N. J. 


Drum Separators: “Stearns INDOX 

Type WPD, Wet Permanent Mag- 
net Drum Separators,” color brochure, 
describes a complete line of separators 
in both concurrent and counter-rota- 
tion styles—Stearns Magnetic Prod- 
ucts, 635 S. 28th St., Milwaukee 46, 
Wis. 


Cost Accounting: The new edition of 
the Mayhew Cost Accounting Manual 
entitled “Mayhew Manual of Cost Ac 
counting for Fruit and Vegetable 
Canners” is available for $25 per copy 
—Touche, Ross, Bailey & Smart, 222 
First Federal Savings Bldg., Rochester 
4, XY 
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STAINLESS STEEL POCKETS 
(TYPE 316, NOT 304) 


PLASTIC POCKETS OR 
BRONZE POCKETS 


Choose the type 
that meets your particular } 
requirements best. 


Stainless Steel or Plastic pockets to avoid discoloration 
of product. 


“ 


Low cost plastic pockets can be “‘sr 
disassembling the cylinder. 





All three types with: 
* Oscillating knife assembly 
* Duthane travelers 
* Pneumatic knife reset (extra) 
* New style table with flanged edge belt 


For complete information, write 


> CHISHOLM -RYDER CO.n. 
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FEARLESS FULLER: Are you familiar with lines, Miss Wat- 


> 
son 


MISS WATSON: Well, I’ve listened to quite a few clever 


ones in my day. 


FEARLESS FULLER: | happen to be talking ab 


lines not men’s lines. 


MISS WATSON: I imagine this must have something to 


do with your latest case 


FEARLESS FULLER: Yes, it does. I call it The Case of the 


Kumquat Canner’s Confusio 


ut Canning 


MISS WATSON: The kum-what? 
FEARLESS FULLER: Kumauat. It’s a sort of citrus fruit 
MISS WATSON: Why, witha name like that it’s no wonder 


he was confused. But what was his prob 


lem, Fearless? 


FEARLESS FULLER: Oh, it varied. His main trouble was 
that he wasn’t using Fuller adhesives 
As a result, sometimes his labels 
wouldn’t stick properly. Other times 
his cases would pop open during ship- 


ment 
MISS WATSON: He was really becoming unglued, huh, 
Fearless? 


FEARLESS FULLER: Yes, you might say at times he didn’t 


know whether he was kuming or gluing 


of the kumquat 


canner’s 
confusion 


MISS WATSON: I suppose happily about that time you 


entered the scene 


FEARLESS FULLER: That’s right. Fortunately I was able 
to prescribe Fuller Adhesives to meet 
his every need. Fuller’s 1303 for label- 
ing and 176 for case sealing. Now his 
adhesive troubles are over and the 
case is solved. 

MISS WATSON: Oh, Fearless, you’re wonderful 

FEARLESS FULLER: Elementary, Miss Watson. A Fuller 


man always knows the solution to 
adhesive problems. 


Your Fuller man is ready with the correct solutions on any 


adhesive problems for you, too. Contact your nearby plant. 


H.B.Fuller Co. 


INDUSTRIAL ADHESIVES 
St. Paul, Minnesota 
St. Paul, Minn. + Atlanta, Ga. + Buffalo, N.Y. Chicago, Ill. + Cincinnati, Ohio 
Dallas, Tex. « Kansas City, Mo. « Linden, N.J. + Los Angeles, Calif. « Memphis, 
Tenn. + Portiand, Ore. + So. San Francisco, Calif. « Tampa, Fla 
Also Winnipeg, Can. + Fuller Adhesives International, Nassau, Bahamas 





(7 NEW PRODUCTS AND PACKAGES 


Dessert Topping 

Fable Brand’s Inc., Wilmington, 
Dela., has introduced a new frozen 
dessert topping for consumer use— 
Shur-Whip Dessert Topping. The aero- 
sol package was designed by Mel Rich- 
man Design Associates, a division of 


re A es 2 
Mel Richman Inc., Bala~-Cynwyd, Pa., 
and New York City. The can is sup- 
plied by American Can Co., New 
York City; valve by Clayton Valve 
Co.; plastic cap by Gilbert Plastics 


Two Potato Items 

General Mills, Minneapolis, Minn., 
is introducing two new potato prod- 
ucts: Betty Crocker Quick Bake Po- 
tato Boats with sour cream, and Betty 
Crocker Quick Bake Potato Boats with 
creamy cheese sauce. To prepare, 
water and butter are added to the 
potato mix, and the “boats” are baked 
10-12 minutes or broiled 2-3 minutes 
Packed with individual foil baking 
shells, each package makes four boats 
The potato boats will sell for about 
43c 


Salad Oil 

Ranchers Cotton Oil Co., Fresno, 
Calif., is marketing a new, unsaturated 
salad oil under the brand name of 


Western Chef, throughout the west- 
ern states. It is available in three sizes 
—pint, quart, and half gallon bottles. 
The latter size bottle has a built-in 
glass handle. The label illustrates vari- 
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ous uses for the product, and also 
points out the fact that it is a $100% 
unsaturated California vegetable oil, 
refined as extracted without exposure 
to air or light. Bottles and screw-top 
closures are supplied by Owens-Illinois 
Glass Co., San Francisco; labels by 
Schmidt Lithograph Co., San Fran- 


cisco 


New Coffee Blend 

McGarvey-Atwood Coffee Co., 
Minneapolis, Minn., is blending rare 
coffee from the Kona region in the 
Island of Hawaii with its coffee. The 
new coffee blend, called Flame Room, 
is packaged in a gold and red striped 
can and is now on the market. Ac- 
cording to the firm, the Hawaiian 
coffee when blended with fine Cen- 
tral and South American coffees, will 
make the finest flavor possible in any 
coffee throughout the world. 


Cheez 'n Crackers 

Kraft Foods Co., division of Nation- 
al Dairy Products Corp., Chicago, IIL., 
has introduced a new product—Cheez 
’n Crackers. The product is packaged 
in a plastic container which has two 
compartments— one for the cheese 


and one for crackers. Each package 
contains ¥% oz. of crackers and %4 oz. 
of cheese. It is sealed with a thin film 
which is imprinted with product iden- 
tification. To open, the film is pulled 
up from the corner. 


Low-Calorie Food 

Horlicks Corp., Wis., has _ intro- 
duced a new 900 Calorie Food Con- 
centrate for dietary weight control. It 
is available in chocolate and vanilla 
flavors. The concentrate is packaged 
in a distinctive 8-oz. amber glass jars 
with blown-diamond decorations. A 
recessed area on the jar protects the 
label from scuffing. Jars and closures 
are supplied by Owens-Illinois Glass 
Co., Toledo, O.; labels, Western Print- 
ing & Lithographing Co., Inc., Racine, 
Wis. 


New Macaroni Shapes 

Buitoni Foods Corp., South Hack- 
ensack, N. J., has added two new 
shapes to its more than 150 types of 
macaroni. They are designed to re- 
semble men on bicycles and drivers in 
racing cars. The trade name is Cars 


& Bikes. The product is packed in an 
8 oz. box with red, white and yellow 
Buitoni colors. The front of the pack- 
age pictures two race tracks for cars 
and bicycles; the back has cut-outs. 
Suggested retail price is 22c. 


Gourmet Vinegars 

Richard Colgin, Inc., Dallas, Texas, 
has introduced three new gourmet 
vinegars. They are: spiced tarragon 
vinegar, red wine vinegar, and spiced 
garlic vinegar. The back label has 
recipe use and product description. 
Eight ounce bottles have plastic seal- 
ing bands and shaker tops which pre- 
vent dripping. Bottles are supplied by 
Owens-Illinois Glass Co., Toledo, 
Ohio; closures by Bernardin Bottle 


Cap Co., Evansville, Ind.; and labels 
by Graphic Arts Label Co., Forth 
Worth, Texas. 


Frozen Seafood Dinners 

Booth Fisheries Corp., Chicago, IIl., 
is distributing four new frozen pre- 
pared seafood dinners in selected mar- 
kets. The four varieties are: Shrimp 
Creole, French Fried Scallop, Butter- 
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Buffalo KRAUT CUTTER 


... fOr LOW-COST HIGH VOLUME PRODUCTION OF KRAUT 


«4 SALAD MIXES 


For New, Bigger Profits... 

Economical salad mix production with 
the Buffalo Model 10-A Kraut Cutter 
Produce large quantities of chopped 
green vegetables at remarkably 


low cost 


Rugged Construction, Simple Operation... 
Standard equipment in leading can- 
neries, the Buffalo Kraut Cutter is 
designed for long, hard service. 
Knives of Finest Tool Steel... 

Ground to incredible sharpness, the 
knives stay sharp for fast, clean cut- 
ting. Sweeping draw cut reduces vege- 
tables to eye-appealing slivers without 


heating or crushing. 
“nn = 
J a 


ed Fish Steak, and DeLuxe Fish Fillet 
in Golden Cream Sauce. The pack- 
ages, 4-color litho rinted Marapaks 
with full color process pictorials, are 
supplied by Marathon, a division of 
American Can Co., Menasha, Wis. 


New Heinz Variety 

Heinz Baby Foods, Pittsburgh, Pa., 
. ’ Q 
John E. Smith’s Sons Co. is nationally distributing a new variety 
50 BROADWAY ¢ BUFFALO 3, N. Y. 


Sales and Services in Principal Cities 


AVAILABLE with built-in 2 horse- 
power motor or pulley drive. 
Write for data and price or call! 
our local representative 











Do You Want Something? Have You Something 
to Sell? 


Take Advantage of Our Spring Sale 
Use A CANNER / PACKER Classified AD 


—Cottage Cheese with Bananas. This 
new product, which is available in 
both strained and junior forms, is a 
blending of cottage cheese and ba- 
nanas, accented with lemon, pineapple 
and orange juices. The glass containers 
are capped with the company’s new 


screw-on closures. 





ET THAT UNIFORM DISTRIBUTION 
OF STEAM DURING STERILIZATION 
SO IMPORTANT TO QUALITY . . . 


BERLIN CHAPMAN 
Retonte 


New Package Briefs 

Hors d’ oeuvre Packages: Gretchen 
Grant’s Kitchens, Inc., Jersey City, 
N. J., is using a newly designed 
package for its entire line of frozen, 
ready-to-bake Hors d’oeuvre “Hot 
Puffs.” The new packages, designed 
by Lane-Bender, Inc., has a strong 
brand and product identity. 


Small Size Onion Jar: Charles G 
Summers, Jr., New Freedom, Pa., 











All BERLIN CHAPMAN Retorts are designed so 
thet the equipment attached to them and the piping 


with which they are fitted can be varied for all 
processing conditions both for cooking tin cans and 
glass jars under pressure. All Retorts are electric 
welded and perfectly smooth on the inside choice 
of screw clamps or eccentric closing clamps. Stondard 
legs ore welded angle and not adjusted adjust- 
able legs available at additional cost. BERLIN CHAP- 
MAN Retorts are the ultimate in design and manv- 
facture the reason thet no BERLIN CHAPMAN 
Retort has ever been replaced by another make. Also 
horizontol and small retorts to meet the demand 
where food is processed in small quantity 


Write today for complete information 


BERLIN CHAPMAN CO. 


BERLIN ® WISCONSIN 


is marketing its Superfine Whole 
Onions in an 8-oz. jar, in addition 
to the | lb. package. Glass container 
by Anchor Hocking Glass Corp., 
Lancaster, Ohio; closures, White 
Cap Co., Chicago, III; labels, H. S. 
Crocker Co., Inc., Baltimore, Md. 


“Shop-Easy” Label: Gerber Products 
Co., Fremont, Mich., has been us- 
ing a new label style which has the 
variety name on top for its strained 
baby foods. The new label is now 
also being used for junior foods. 
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Vacuum Chamber Is Used 
in New Sulfering Method 

A new method of sulfering apricots 
prior to sun drying has been devel- 
oped. Its use reduces sulfering time 
from 4-5 hours to one hour or less. 

The sulfering technique calls for 
halving the apricots, placing them on 
drying trays and moving the trays into 
a vacuum chamber. The fruit is then 
subjected to a 27-28” vacuum for 10 
minutes. The vacuum is released with 
sulfur dioxide gas and the fruit is 
held in the chamber until the desired 
SO, concentration is obtained. This 
method makes possible SO, concentra 
tions of more than 12,000 ppm. in the 
raw fruit, and up to 2240 ppm. in fin- 
ished sun dried apricots. 


4000} 


CONCENTRATION IN APRICOTS FP Pw 


SUN OMIED APRICOTS 
7 


rY 


TREATMENT TIME IN MINUTES 
FIGURE | 


This process can also be used in re- 
sulfering dried apricots which do not 
have the desired SO, concentration 
The treatment for these apricots is 
similar to that used for sulfering raw 
fruit. Holding time depends on the 
final SO. content desired. 

Objectionable SO, odor can be re- 
moved from the plant by using a water 
sealed vacuum pump with waste water 
run directly to a closed sewer. By re- 
starting the pump for 20-30 seconds at 
the end of the sulfering period, the 
chamber is flushed with air thus vent- 
ing the excess SO, 

J. A. Kitson and F. E. Atkin- 
son. This method was developed 
in the Fruit and Vegetable Proc- 
essing Laboratory, Research Sta- 
tion, Canadian Dept. of Agricul- 
ture, Summerland, B. C. 


Standardized Inspection 

A standardized system for inspection 
and reporting of the condition of froz- 
en products in transit and storage was 
suggested by L. S. Fenn, assistant re- 
search director, of the Natl. Assn. of 
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Frozen Food Packers. The association 
has developed a tentative score sheet 
for frozen green and wax beans to 
serve as an example of a proposed 
verification service. This was stated at 
a recent meeting of the Washington 
Section of the Institute of Food Tech- 


nologists. 


Infra-Red Peeler 
for Tomatoes 

A heat peeler for tomatoes is under- 
going experiments at Ohio State Uni- 
versity under the direction of Prof. 
Wilbur Gould, head of the processed 
fruits and vegetables section of the 
Horticulture Department. 

The tomatoes, cored mechanically, 
are slipped on to a spindle and allow- 
ed to pass through an infra-red heating 
tunnel. For eight seconds the tomatoes 
are subjected to heat at 1.500° F. The 
heat raises the temperature of the to- 
mato skin, but does not penetrate the 
flesh of the tomato. As the tomato 
emerges from the tunnel, it is hit by a 
cold water spray which splits the skin 
and then washes it away. Inspectors 
complete the peeling. 

The result is a product with firm 
flesh, ready for canning. Experiments 
will be continued next year. 


Heinz Installs Automatic 
Laboratory for Sugar Tests 

A machine that takes a continuous 
sample of a food product, runs it 
through several tests and charts the re- 


sults on a recorder has been installed 
in an H. J. Heinz Co. plant. 

The Technicon AutoAnalyzer, at- 
tached to a pipeline carrying some 
homogenous food in liquid form, in- 
dicates the manufacturer, Technicon 








See this space next month for 
our regular every-other-month 
department. 


Food Merchandising 








ire 
TEST SUPPLY 


COOK-CHEX 
RETORT TAGS 


FOR A PERFECT RECORD 
OF RETORT PROCESSING 


Hang a Cook-Chex tag on every basket 
before it goes into the retort and elimi- 
nate all guess-work when it comes out 
of the retort. On each Cook-Chex tag, a 
chemically impregnated circle turns from 
purple to green, to provide infallible 
proof of proper and complete “in-can” 
processing. Cannery inspectors approve 
and recommend Cook-Chex. Major pack- 
ers all over the world use them to 

1. Eliminate wrong cook schedules 

2. Guard against “by passing” retorts 

3. Warn of any failure in retort 

processing 
4. Keep retort baskets in sequence 
5. Provide \ow-cost permanent records 
for cooking plants 

The cost of Cook-Chex protection is neg- 
ligible ... less than one cent for 75 cases 
of No. 300 cans. 
SEND FOR FREE TEST SUPPLY TODAY 
You'll receive a generous supply of Cook- 
Chex at no cost; send your name, title, 
and plant address to Dept.(P 3 


Aseptic-Thermo 
Indicator Company 


11471 Vanowen Street - N. Hollywood, Calif. 





Controls, Inc., Chauncey, N. Y. A bit 
of the liquid bleeds into the analyzer, 
where it is subjected to a series of 
automatic procedures: metering, mix- 
ing, filtering, and finally analyzed by a 
continuously reading color instrument. 

In the Heinz installation, the Auto- 
Analyzer is set up to run sugar and 
salt content, accurate to 1%. The 
Heinz analyzer is used for monitoring 
but can be set up to control the proc- 
esses, according to Technicon. 


New Food Science Program 
at Cornell University 

A new Department of Dairy and 
Food Science has been formed in the 
New York State College of Agricul- 
ture, Corneli University, Ithaca. Prof 
R. F. Holland, formerly head of the 
Dairy Industries Department, is head 
of the new department. 

Dr. Paul Buck, formerly of the Uni- 
versity of Wisconsin, is an associate 
professor of food science. There are 
17 undergraduates and four graduate 
students in the food science program 


Food Science/Nutrition Labs 
Completed at Campbell Soup 
Campbell Soup Co., Camden, N. J., 
has completed the new Food Science 
and Nutrition Laboratories. This will 
make it possible for Campbell to carry 
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on a greatly expanded program in 
basic food research. It will also accel- 
erate projects underway in product and 
bacteriological research. 

The laboratories will occupy 39,000 
sq. ft. of floor space in two separate 
structures. They will be staffed by 90 
scientists, technicians and assistants, 
and headed by Dr. C. H. Krieger, di- 
rector of basic research and product 
development. Prior to joining Camp- 
bell’s, Dr. Krieger was director of the 
Wisconsin Alumni Research Founda- 
tion’s General Laboratories. 


Chemical Tomato Peeler 
Used in Ohio 

A chemical peeler, developed by 
Food Machinery and Chemical Corp., 
used on the West Coast was installed 
and used experimentally in the Celina, 
Ohio, plant of Stokely-Van Camp, Inc 

The lye peeler is used in the line for 
canned tomatoes. Tomatoes are se- 
lected and aligned on a belt, peeled 
chemically, and the core and blossom 
are removed mechanically. (In the 
Utah Canning Co., the FMC peeler, 
with 35 women is used to peel 4-5 
tons per hour, by using an average of 
10% of the tomatoes received at the 
plant—See Canner/Packer, December 
1951.) 

The chemical peeler as used in the 


THE BURT IS JUST PLAIN UNBEATABLE .. . 


... for fast... accurate ... economical labeling. 








The Burt Non-Stop Labeler has dual 
label feed and auxiliary feed fingers 
to provide continuous action. Label 


supply is replenished without stopping. 


Model AUS 


BURT MACHINE COMPANY 
401 East Oliver Street 
Baltimore 2, Maryland 


Stokely plant during the 1960 season, 
and according to Stokely and FMC 
officials, will be used again in 1961. 


Oregon State Research Staff 
Is Studying Vitamin K 5 

Research is under way at Oregon 
College on a new approach to the 
control of food spoilage. The U.S. 
Dept. of Public Health, Education and 
Welfare has offered the research grant 
specifically for the study of food pres- 
ervation properties of Vitamin KS. 

According to the government re- 
port, Vitamin KS is the only vitamin 
known to destroy spoilage agents in 
food. It is found in green leafy vege- 
tables, cheese, liver, egg yolk and to- 
matoes. Heat does not destroy the vita- 
min. Therefore, it is possible that by 
using it with freezing and canning 
methods, the refrigerator shelf life of 
foods may be extended as much as 
six weeks after exposure to air. 

The program at Oregon State will 
be under the direction of Dr. Harold 
Schultz, chairman of the Food and 
Dairy Technology Dept. 


Men in the News 


Leo Cramer, recently retired from 
FDA, has joined the American Sanita- 
tion Institute as a staff sanitarian. The 
firm, a division of the Huge’ Co., St. 
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Louis, Mo., is a sanitation and Food & 
Drug consulting firm. 


Lewis E. Harris, president of Harris 
Laboratories, Inc., Lincoln, Neb., has 
been elected president of the American 
Council of Independent Laboratories, 
Inc., Washington, D. C. President- 
elect is J. Dickason, general manager, 
Metal Control Laboratories, Inc., 
Huntington Park, Calif.; treasurer is 
Fred Wright, vice president, Lucius- 
Pitkin, Inc., New York City; secretary 
is Dr. Roger W. Truesdail, president, 
Truesdail Laboratories, Inc., Los An- 
geles. 


Thomas W. Heafy has been ap- 
pointed food technologist-product de- 
velopment and research department, 
Archibald & Kendall, Inc., New York 
City, manufacturer of seasonings. 


Dr. M. E. Gallegly, professor and 
plant pathologist, West Virginia Uni- 
versity, Morgantown, W. Va., has been 
presented the AAS-Campbell Award 
for vegetable research. The presenta- 
tion was made at a recent meeting of 
the American Assn. for the Advance- 
ment of Science 


Dr. Donald L. Robach has joined 
the Merck Chemical Div. of Merck & 
Co., Inc., Rahway, N. J., as meat prod- 
ucts technologist ia the Food Section 
of Product Development. He will spe- 
cialize in applied research and techni- 
cal service for the meat industry 


Grade Standards 

Grade standards developed by the 
U. S. Department of Agriculture are 
voluntary. Comments regarding stand- 
ards and requests for copies of stand- 
ards may be sent to and obtained 
from: Chief, Processed Products 
Standardization and Inspection 
Branch, Fruit and Vegetable Div., 
Agricultural Marketing Service, U. S. 
Department of Agriculture, Washing- 
ton 25, D. C. 


Proposed Changes to Standards for: 
Frozen Field and Black-Eye Peas 
Frozen Peaches 
Frozen Spinach 


Standards of Identity 

The Food and Drug Administration 
establishes standards which are bind- 
ing to every processor. Comments on 
proposed changes may be sent in 
quintuplicate to: Hearing Clerk, De- 
partment of Health, Room 5440, 
Health, Education and Welfare Build- 
ing, 330 Independence Ave., S. W., 
Washington 25, D. C. 


Proposed Changes in Standards for: 
Canned Fruits and Canned Fruit 
Juices 
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Stokelys 
Van (amps 


*K MODEL GOL SEAMER — High Speed Straight Line Feed Closing Machine 
—or with disc feed for can making—is used by these canners for 
seaming cans 2s” —41” in diameter at speeds up to 500 cans per 
minute. Also available with disc type can feed for can manufacturing 
use only. 


Canners and can makers the world over need...even 
demand the ultimate in simplified, rugged, efficient 
design. These demands are met by Angelus...the 
nation’s only manufacturer exclusively producing 
automatic can closing machines. 

Angelus seamers, backed by over 45 years of experi- 
ence, are rugged and dependable; they are simple to 
operate and maintain; they represent the lowest pos- 
sible initial investment. 


WRITE TODAY for complete details. Specify products, 
can dimensions and your capacity requirements. 





(/X SUPPLIERS NEWS 


Companies & Plants 


Wisconsin Cold Storage Co. o! 
Milwaukee, Wis., member of Trans- 
American Refrigerated Services, Ltd 
has sold its Badger Cold Storage prop- 
erty. The sale is in accord with its 
present policy of developing only the 
most modern refrigerated warehouse 


facilities 


Heekin Can Co., Cincinnati, Ohio, 
has entered the plastic business by pur- 
chasing the injection molding facilities 
of the American Can Co. at West 
Pittsburgh, Pa. It will be known as 
the Pittsburgh Plastics Div. of Heekin 
Can Co. Arthur S. Jacobs has been 
president of Heekin in 


named vice 


charge of the new division 


American Molasses Co., New York 
City, refiner of sugars and blender of 
molasses, has acquired all outstanding 
capital stock of Food Products Corp., 
a supplier of technical ingredients of 
Kansas City, Kansas, and 
The sale was made through 


associated 
companies 
an exchange of stock 


Anco Specialty Co., Amherst, Ohio 
metal fabricating specialist, has pur 
chased the manufacturing rights, pat- 


ents and accounts of the vegetable 
machinery division, American Special- 
ty Co., also of Amherst. Anco expects 
to expand its line to include items 
such as hoppers, bins, chutes, work 


tables, etc 


New sales offices have been estab- 
lished in Philadelphia and Baltimore 
by Knox Glass, Inc., Knox, Pa., to 
handle buiness formerly handled by 
the firm’s franchised representatives 
in the area. William A. Seger will di- 
rect the Baltimore office located at 
841 E. Fort Ave., and Walter Caskey 
the Philadelphia office at 15 Esso Rd., 
Bala Cynwyd 


4 $1.5 million expansion is nearing 
completion at is Davenport, Ia., works, 
according to Aluminum Company of 
America, Pittsburgh, Pa. New foil 
laminators and supporting equipment 
will enable Alcoa to produce unprinted 
foil in combinations with paper, wax, 
paperboard and plastic materials 


Kleen-Stik Products, Inc., Chicago, 
Ill., manufacturer of pressure-sensitive 
become a wholly-owned 
subsidiary of National Starch and 
Chemical Corp., New York City 


labels, will 


the mark of 


Md 
better végetables 


for the 


food processing 


industry 


SRS seed is the result of an 
effective combination 

extensive research, specialized 

growing and close cooperation 
with the nation’s leadis tood 
processors. It is your assurance of 
varieties particularily 
for processing and 
You wil it packing 

time by contacting y« SRS field 


man before planting time. 


adapted 
packing 


l be way ahead 


ERS > SEED RESEARCH SPECIALISTS, INC 
P. O. Box 3091, Modest Colif 


Men in the News 

Edward W. Page has been appoint- 
ed midwest product manager for can 
sealing compounds and industrial com- 
pounds, Dewey and Almy Chemical 
Div., W. R. Grace & Co., Cambridge, 
Mass. 


W. H. Aiken G. H. Broomfield 


Dr. William H. Aiken has joined 
Union Bag-Camp Paper Corp., New 
York City, as director of research and 
development 

George H. Broomfield, Jr., has 
been named assistant advertising and 
promotion manager, film operations, 
Packaging Div., Olin Mathieson 
Chemical Corp., New York City 
been ap- 

Omaha, 


DeForest Bowman has 
pointed district manager in 


Fill 


PEANUT 
BUTTER? 


colton-hope fillers 
F Wale ME- delet _2-t-lelgl-1- mela a— 
V7ol0 mm-9 ol -leit-Ummalle labs] el -1-1e) 
aat-Cotalial-1-m- tan (alm ola let—mred 
“3 ¢-talel-tgel-s 
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ARTHUR co LTON COMPANY 


3500 E. Lafayette, Detroit 7, Michigan 
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LL aldiliee: 


Here’s the container of the future 
that can solve your shipping problems 
today!* New York Central's Flexi-Van 


No matter what you ship or where you ship it, Flexi- Van 
can work to your advantage. This versatile container 


delivers from door-to-door, even if either door is miles 
— a oe 


from a railway terminal. Or even overseas. 

Flexi-Van saves packing costs. Practically eliminates \. system _/ 
breakage and pilferage. Shippers benefited from 
Central’s Flexi-Van so much that loadings more than ROAD TO THE FUTURE 


doubled in 1960. 


*We’ll bet you a good cigar that a survey of your present shipping operations will show where Flexi-Van can save you time and 
money. Write, wire or phone W. M. Hoffman, V.P-Freight Sales, New York Central, Dept. B, 466 Lexington Ave., N.Y. 17, MU 9-8000. 
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Neb., for Brockway Glass Co., Brock- 


way, Pa 


Fred H. Gowen, partner in Mac- 
Kay-Shields Associates, New York City 
economic consulting firm, has been 
elected to the board of directors of 
Pfaudler Permutit Inc., Rochester, 
N. Y., manufacturer of liquid process- 
ing equipment 

J. M. Devers, market development 
manager of FMC International, a divi- 
sion of Food Machinery and Chemical 
Corp., has been appointed a member 
of the U.S. Trade Mission to the South 
Caribbean 


Joseph W. Hepburn has been ap- 
pointed general traffic manager, Na- 
tional Can Corp., Chicago, Ill. Thomas 
L. Kistinger has been appointed di- 
rector of industrial relations, and Ben- 
jamin B. Lipske, director of research 
All will be headquartered at the firm’s 
executive office in Chicago 


Vernal C. German has been ap- 
pointed general manager of Cochrane 
Corp., Philadelphia, Pa., a recently 
acquired division of Crane Co. which 
manufactures water-treating equip- 
ment 


John W. Simmons, president of 
Wilson Rubber Co., wholly 
subsidiary of Becton, Dickinson & Co., 


owned 


Rutherford, N. J., has been named 
executive vice president of Becton, 
Dickinson. John Yacos, Jr. has been 
named general manager of Wilson, 
and T. L. Peterson, sales manager. 


W. R. Rifenburgh R. F. Davis 


William R. Rifenburgh has been ap- 
pointed sales manager—container divi- 
sion, Thatcher Glass Manufacturing 
Co., New York City. 


Robert F. Davis, Jr., has been ap- 
pointed sales engineer, New Jersey Ma- 
chine Corp., manufacturer of labeling 
and cartoning machinery of Hoboken, 
N. J. He will headquarter at the firm’s 
Chicago office 

Balfour Phelan, vice president, 
Container Corporation of America, 
Chicago, Ill., has retired after 25 
years of service with the company. 
salesman 
“Freon” 


Lawrence P. Hall, Jr., 
for the St. Louis territory, 


Products Div., E. I. du Pont, Wilming- 
ton, Dela., will be responsible for 
developing the commercial use of 
“Freon” C-138 propellent in aerosol 
foods. 


Robert S. Hatfield has been elected 
a vice president of Continental Can 
Co., New York City. He will be the 
general manager of Continental’s East- 
ern (Metal) Div. Orren R. McJunkins, 
vice president and formerly general 
manager of the Eastern (Metal) Div. 
Orren R. McJunkins, vice president 
and formerly general manager of the 
Eastern (Metal) Div., is now general 
manager of the newly formed South- 
ern (Metal) Div., with headquarters in 
Tampa, Fla 


Roy C. Follett has been named man- 
ager of public relations, Cherry-Burrell 
Corp., Cedar Rapids, Ia., manufactur- 
er of processing systems. 


D. L. Odle has been appcinted lowa 
representative for Geigy Agricultural 
Chemicals, Div. of Geigy Chemical 
Corp., Yonkers, N. Y 


Obituaries 

John G. Murray, 54, vice president 
and technical director of Continental 
Can Co., New York City, died recently 
at his home in Quogue, Long Island 


New Midget Coder for Labelers 


~ to any roll-through labeler. Fits in minimum 
space. Completely self-powered. Registers imprint in any 
desired location on wraparound jar, can, bottle labels 
Never needs re-inking — “Magic Ink Roller” gives 100,000 
SFLL i S0 WELL - to 500,000 markings. Just replace when dry. 


Florida Citrus Canners Cooperative 


tare wates rFr.oRItoOA 


Write for Bulletin “ROL-5” 


GOTTSCHO Dept.cr 
HILLSIDE 5, N.J. 


In Canada: Richardson Agencies, Ltd. - Toronto & Montreal 
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/) ASSOCIATION ACTIVITIES 


Newly Elected Officers for 1961 


Natl. Frozen Food Assn. 

C. Gordon Griffith, Plantation 
Foods Corp., Miami, Fla., has been 
elected president of the association. 
Other newly elected officers are: east- 
ern vice president—dAlbert W. 
Richards, Albert W. Richards Co., 
Watertown, Mass.; southern vice presi- 
dent—Roscoe O. Loewe, Loewe 
Frozen Foods Co., Pensacola, Fla.; 
midwestern vice president—E. E 
Hoekzema, Frost- Pack Distributing 
Co., Grand Rapids, Mich.; southern 
vice president—John J. A. Sayles, 
Frosted Foods, Inc., Shreveport, La.; 
far western vice president—G eorge 
Silvestri, Marin Products Co., San 
Rafael, Calif.; secretary, Frank Hicks, 
FrosTex Frozen Food Co., Austin, 
Tex.; and treasurer, Howard D. Jester, 
Sr., B. D. Jester, Inc., Wilmington, 
Del. Elections were held at the group's 
annual meeting in New York City, Oct 
23 


Natl. Preservers Assn. 

John S. Phillips, Puritan Preserve 
Co., San Francisco, Calif., has been 
elected president of the National Pre- 


enan 


CONFECTO-JEL 
Especially made for 
Jellied Candies 
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servers Assn. Elected as vice presi- 
dents are: Alvin W. Crain, The Whip- 
ple Co., Natick, Mass.; William Mar- 
tin, American Syrup & Preserving Co., 
Nashville, Tenn.; L. Travis Wilkes, 
Colonial Mfg. Co., Inc., Oklahoma 
City, Okla. Sec-treas is William E. 
Hanks, The Bama Co., Birmingham, 
Ala. 

Election of officers took place at 
the group’s annual meeting in Ft. 
Lauderdale, Fla., Jan. 10. 


Calif. Growers and 
Processors, Inc. 

Paul V. Rea, executive vice presi- 
dent, U.S. Products Corp., Ltd., a 
subsidiary of Consolidated Foods 
Corp., San Jose, Calif., has been elect- 
ed president of California Processors 
and Growers, Inc. 

John W. Bristow was re-elected 
executive vice president, and Frank J. 
Maestri, director of industrial rela- 
tions, Dole Corp., San Jose, is vice 
president 

The election of officers was held 
at the group’s annual meeting in San 


Francisco 


better product 
consistency and 
quality for 
over 40 years 


SPEAS 


APPLE 
PECTINS 


@ Adaptable to wide range of PH 
levels 

@ Neutral color and flavor—blends 
naturally with more different fruits 
thon any other pectin. 

e@ Gives product resiliency to avoid 
breakage during shipping. 

@ Improves spreadability of jams, 
jellies and preserves. 

@ Standardized to uniform strength 
so that product always has the 
same consistency. 


Write, wire or phone for full 
information, technical advice, or 
location of nearest warehouse. 


SPEAS COMPANY 
GENERAL OFFICES ¢ KANSAS CITY 20, MO. 


Natl. Food Brokers Assn. 

George C. Cook, Harry B. Cook 
Co., Baltimore, Md., has been elected 
national chairman of the National 
Food Brokers Assn. He, however, died 
soon after his election to office. 


Other officers elected are: Ist vice 
chairman—R. L. Fitzwater, Jr., R. L. 
Fitzwater & Associates, Camden, N. J.; 
2nd vice chairman—J. E. Raley, Jr., 
Raley Brothers, Inc., Atlanta, Ga.; 3rd 
vice chairman—R. S. Prewitt, Mc- 
Elroy & Prewitt Co., Des Moines, Ia.; 
treasurer—H. Wayne Clarke, Walter 
Leaman Co., Washington, D. C. Wat- 
son Rogers is president of the organi- 
zation which has its headquarters in 
Washington, D. C. 

The election of officers was held 
at the group’s 57th annual convention 
during December. 


Canning Machinery and 
Supplies Assn. 

William E. Vaughn, American Can 
Co., New York City, has been re- 
elected president of the Canning Ma- 
chinery & Supplies Assn. Other officers 





NUTRL-JEL 
Regular and Slow Set 
For Finest Jams, Jellies and Preserves 


BE REO Aen eau A 
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The OMNIFLEX 
Paved Beltway 
direct to 
Non-Stop PROFITS 


Just look at this picture. It is truly amazing the shapes, 
contours, curves and combinations that can be engineered 
from patented OMNIFLEX Belts manufactured only by 
Ashworth Bros., Inc. This particular installation, that looks 
so much like a modern super highway interchange, carries 
crackers from wrapper to carton machines, continuously with- 
out transfer, through numerous 180° turns. 


The solution to uninterrupted product flow during your con- 
tinuous processing operation may not require as complicated 
a setup as did this problem. Chances are your need can be met 
with a standard Ashworth design; but, where analysis of 
service requirements indicate special design, Ashworth Engi- 
neers can do the job. 

Engineering, plus accurate selection of wire analysis, plus 
careful fabrication insure quality woven into every Ashworth 
belt. You can depend on Ashworth to carry the load... 
continuously. 


Consult your nearest Ashworth Soles 
Engineer or write directly to: 


— 


= ASHWORTH BROS., inc. 


| WINCHESTER, VIRGINIA 


Sales Offices in Principal Cities 


also re-elected are: Robert A. Sindall, 
Jr., A. K. Robins & Co., Inc., Balti- 
more, Md., vice president; and W. D. 
Lewis, sec-treas. Two newly elected 
directors are Harold Link, of Food 
Machinery and Chemical Corp., and 
C. Melvin Carlson, of Canner and 
Freezer, Chicago, IIl. 


Natl. Canners Assn. 

John C. Hemingway, president, H. 
C. Hemingway & Co., Clyde, N. Y., 
has been elected president of the Na- 
tional Canners Assn. Robert C. Cos- 
grove, vice president of Green Giant 
Co., Le Sueur, Minn., is the new vice 
president. Carlos Campbell will con- 
tinue in office as executive head of 
NCA with the new title of executive 
vice president and secretary. When he 
retires, later this year, he will be suc- 
ceeded by Milan D. Smith, the out- 
going president. 

The election of officers was held 
during the NCA’s annual convention 
in Chicago, Jan. 23-26 


Young Guard Society 

Dave Nay, Selected Spices, Inc., has 
been elected president of the Young 
Guard Society. Other newly elected 
officers are: Ist vice president—A. W 
Dutcher, Dulany Foods, Inc., Fruit- 
land, Md.; 2nd vice president—Mel 
Whitman, Food Machinery & Chemi- 
cal Corp., Seattle, Wash.; 3rd vice 
president—W. H. Ross, Holly Hill 
Citrus Sales Co., Davenport, Fla. Re- 
elected are Herb Shek, H. S. Crocker 
Co., Inc., Baltimore, Md., sec-treas; 
and Arthur J. Judge, Canning Trade, 
Baltimore, Md., recording secretary. 

The elections were held during 
NCA’s annual convention in Chicago, 
Jan. 23-26. 


Association of Canners State 
and Regional Secretaries 

Charles R. Carry, California Fish 
Canners Assn., Terminal Island, Calif., 
has been elected president of the Assn. 
of Canners State & Regional Secre- 
taries. Richard E. Reed, Maine Sardine 
Packers Assn., Augusta, Me., was 
elected vice president, and John J. 
Tolan, Pineapple Growers Assn. of 
Hawaii, San Francisco, Calif., secre- 
tary-treasurer. 

The election was held during the 
NCA convention in Chicago, Jan. 23- 
26. Carlos Campbell was honored with 
a presentation of a plaque. He was 
also made a life member of the organi- 
zation. 





RAW PRODUCTS 
See this space next month for 
our regular every-other-month 
department. 
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“LITE-KOTE” 
KOVERS MEAN 
PROTECTION! 


THIS KOVER WILL NOT CONTAMINATE OR MiIL- 
DEW. OILS, GREASES, ALKALIS AND MOST ACIDS 


KRAUT TANK KOVERS WILL NOT HARM THIS NEONYLON FABRIC. 





“LITE-KOTE” 
KOVERS 
MEAN SAVINGS 


Most Sanitary 
No Contaminating Smell 


Easy to Handle, Light 
Weight. 


No Waste 


Made in any Size 


PROCESSED SAUER KRAUT 





HERE’S YOUR ANSWER FOR OUTSIDE TANK 
STORAGE AND INSIDE PROCESSING COVERS 


Write us for Catalog and price sheet 


PICKLE TANK KOVER—-WATER-SEALED. 


RACO PRODUCT DIVISION 


ROBIN W. ADAIR CO., INC. 
Phone 2227-2228 


AVOCA, N.Y. 





Classified Advertising 


Please address box advertisers: “Box — c/o Canner/Packer, 59 E. Monroe St., Chicago 3, Ill.” 





RATES: 15 per word, 75c extra for blind box 
number. Minimum charge $4. Terms net prepaid 
Each word of capital letters counted os two 
words. Classified display 1 time $25 per inch. 











PROFESSIONAL SERVICES | 








FOUNDED 1922 


FE ted and ES 
BB esearch Kesaboraterics 


tmneonmronr aztreco 








Maurice Avenue at 58th Street, Maspeth 78, New York City 


WESTERN REPRESENTATIVE: WOLFGANG HUBER, Ph.D. 
1079 Lombard St, San Francisco 9, Calif Tet: Pr t 6-1415 


LABORATORY SERVICES 
for the FOOD, FEED, DRUG and 
CHEMICAL INDUSTRIES 
Analyses, Biologica! Evaluation, 
Toxicity Studies, insecticide Testing 
and Screening, Flavor Evaluation 








Project Research and Consultation 


Write for Price Schedule 
P. O. Box 2217 * Madison 1, Wis 











HELP WANTED — 





WANTED—Production man for food plant. Know!l- 
edge of pickies and saverkraut desirable but not 
essential. Mid-west location. Salory open. Reply 
in detail to Box 2361 


GENERAL MANAGER WANTED—wWith title of Vice- 
President to completely monage 8 dog food can- 
neries. If you con manage vegetable canneries you 
con monage dog food canneries Salary high 
enough to attract the best talent in the land. Bur- 
ton Hill, Pres., Hill Packing Co., Topeka, Kans 





Wanted—College graduvote major in Chemistry 
or Food Technology for work in southeastern pickle 
plont as heed of Quality Control and Assistant 
Plent Manager Production background preferred 
but pickle experience not required Established 
company Reply shovwld include education, age 
experience and present solary. Box 4361 


Plant Superintendent—tLarge, muiti-plant, Nationa! 
food processor has opening in Toledo, Ohio 
area. Candidate selected must have heavy experi 
ence in canning pecs, tomate products, jvices 
and in large warehouse operations Must hove 
potential for early promotion Stote age, experi 
ence, present occupation and salary. Box 5361 


POSITION WANTED 


PRODUCTION MANAGER OR PLANT MANAGER 
presently employed with very successful operational! 
record 25 yeors experience in all phases and 
levels of fruit and vegetable processing Strong 
engineering background. Seeks more demanding 
position Will invest Replies treated in strictest 
confidence. Box 1261 


POSITION WANTED—Young fomily man desires. o 
position in industry where background would be an 
asset. 8.5. Bacteriology ond Public Health, sanito 
tion emphasized 1% yeers federo!l regulatory 
agency. Inquiries invited. Box 336! 


MISCELLANEOUS 


FOR SALE—Foamily size cannery, one half mile from 
Cordova, in Clam, Crab and Salmon arec. Grovity 
spring water, municipel power, ample storage, 2 
dwellings—all equipped and furnished Contact 
Max Wolf, Box 863, Cordova, Aloskoa 


FOR SALE—BARGAIN for quick sale. Well-known 
active pickle meonvfocturing pilont private rail 
rood siding plenty of woter good agriculture 
oreo in east central state. Approximately 90,00( 
sq. ft. floor space; opportunity for expansion. Price 
$329,000.00. Box 2261 


SALE OR LEASE. Tomato Processing plant, biock 
construction. 6500 sq. ft. floor space, modern 
equipment, all for $25,000.00. Contact Lee Hart 
mon, Realtor, 54 Honover St Gettysburg, Po 
Phone ED 4.1713 


70 
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Spring Machinery Sale 








FOR SALE—Redkey, Rich-Land, and Jay County 
label trademarks plus sizable quantities of lobels 
for peas, tomatoes and tomeote products, tomato 
jvice and dry pack items. Direct your inquiry to 
Fall River Canning Co., Fall River, Wis. 


FOR SALE—(1) Standard-Knopp 34429 T & 8B 
giver. French oi! type 2-S screw extraction press 
4,500 gallon vertical, 5,700 gallon horizontal stoin- 
less steel! tanks. Buflovak 42” x 120” double drum 
dryers, ASME 16022 WP. Resina automatic single 
head capper. York Freon 12 compressor 6% x 5, 40 
ton. 200 gallon sigma mixers. Niagara Stainless 
Pressure Leaf Filters, 500, 57 sq. ft. Hope piston 
filler. SEND US YOUR INQUIRIES. PERRY EQUIP- 
MENT CORP., 1405 N. 6th St., Phila. 22, Pa. 


For Sale—FMC Pulper Model 2101, Labelers, Re- 
torts, Kettles, Tanks, Pumps, Fillers, Vacuum Pans, 
Filters, Rietz Disintegrator. Loeb Equipment Supply 
Co., 830 W. Superior St., Chicago 22, Il. 


FOR SALE — 5,000-1,800-1,250- (5) 750-650-(3) 500 
vertical stoiniess Tonks; 3,000-1,000 gal. hori- 
zontal stainless Tanks; 1,250-(3)900-(2)500 gal 
vertical stainless Tanks with top entering mixers; 
3,000 gal. vertical stainless Tank for Vacuum with 
coils; Fifteen stainless steel Single and Double 
Effect Evaporotors 67 to 2000 sq. ft.; Thirteen 
stainless Heat Exchangers 50 to 250 sq. ft.; Ten 
stainless Truck Tonks 1000 te 4300 gal.; Roll 
Dryers; Vacuum Pans; Homogenizers; Plate Ex 
changers Best Equipment Company, 1737 W 
Howard St., Chicago 26, II}. AMbassador 2-1452 


FOR SALE—100 H.P. Orr & Sembower Automatic 
Oil-Fired Seiler; 100 Ibs. Working Pressure; New 
n 1952; Excellent Condition; $4,000 f.o.b.; Moyer 
Brothers, Luray, Virginia 


LARGEST STOCK of Reliable Used Machinery for 
Food Processing. Attractive prices, immediate de 
livery. Cash for your surplus equipment, or trade 
against machinery you need. Terms to swit. Your 
best bet is MACHINERY & EQUIPMENT CO. 123 
Townsend St San Francisco 7, Calif., Phone 
GA 1-1380 


1—MODEL PCS BURT CASE PACKER for 46 oz. cans, 
ase arrangement 3x4x1, electrically equipped for 
220 volts, 60 cycle, 3 phase. Equipment brand new 
~still in original shipping crate. Price $2,690.00, 
f.o.b. Tampo. Contoct Miller-Lenfestey Supply Com 
pany, P. O. Box 3384, Tampa, Fiorida 


Canning Machinery for peas, beons, 
tomatoes, cherries, etc For over fifty yeors— 
always the finest Huntiey Manufacturing Com 
Brocton, New York 


MONITOR 


pany inc 


ECONOMICAL EQUIPMENT READY FOR IMME 
DIATE USE—8 Stokes & Smith Auger Fillers, single 
or double heads; 3 Moteer Mode! 31 A Fillers, 
Triangle Electripek 4 Sta. 2 HOPE S/S 4 Piston 
Fillers; Kiefer 2 Hd Vori-Visco Filler; Pfaudier 
RP14 S/S Piston Filler; 2 FMC Hand Pack Fillers; 
3 M.&S. 10 Pocket S/S Fillers; 1 FMC 6 Hd. S/S 
Filler for No. 10s; 2 Horix S/S Fillers; 14 & 21 
Spts 2 Pn. Scale 16 Sp. S/S Rotogrov.; 3 NJ 
Pony lLabelrite Labelers, Thermoplastic and Give 
Types; 2 Pn. Scale 4° Duplex Auto. Loblers; 3 
Burt & St. Knapp Wrap Around labs. Standard 
Knapp Model A Vert. Labler; 4 St. Knapp 2429 
Aut. Gluer & Sealers; 4 St. Knapp & Burt Con 
Pockers; 2 Angelus No. 29 P Can Seamers; 2 
Capem & Pn. Scale 4 Hd. Cappers; 4 Kiefer, Pn 
Scale, Chisholm-Ryder Jor & Bottle Cleaners; 2 
Mojonnier 6° S/S Coil Pans; 1 Harris 6 Dia. S/S 
Vacuum Pan; Buflovak Model 81-600 Stainless 
Dbi. Effect Senitery Evaporator; 3 Buflovak Thermo 
Recompression Stoinless Stee! Sanitary Evaporators; 


4 S/S Fitzpatrick Mills; Se D, K"'; 12 
Moyno Stainless Pumps, 2” & Larger; 2 Barry 
Wehmilier Vortex Walking Beam Coolers or 


Posteurizers Zaremba |§INCONEL Double Effect 
Evaporator; 850 sq. ft. & 439 sa. ft. Send for 
Complete List. FIRST MACHINERY CORP. 209-289 
Tenth St., Bkiym. 15, N. Y. STerting 8-4672; Coble: 
Effemcy 








For Sole—Ketties, Tanks, Labelers, pumps, fillers, 
filters, mixers, vocuum pons, cose givers and seol- 
ers, coppers, etc. Address all inquiries ond send 
list of surplus equipment. Ace Equipment Co., 
6825 S. Kenwood Ave., Chicoge 37, Ill. 


FOR SALE—1!1—Standard Knapp Con Case Packer 
size 202 x 314. Good Condition, Model E, Serial 
32966. Berks-Lehigh Coop. Fruit Grws., Inc., 130 E. 
locust St., Fleetwood, Pa 


STAINLESS STEEL PLATE TYPE HEAT EXCHANGERS 
STAINLESS STEEL INTERNAL TUBULAR TYPE HEAT 
EXCHANGERS. BOILERS & STEAM GENERATORS, 10 
H.P. threw 500 H.P. STAINLESS STEEL WATER 
JACKETED PROCESSORS 50 thru 1000 GAL., REC- 
TANGULAR & ROUND TYPES. LESTER KEHOE MA- 
CHINERY CORPORATION, 2581 Richmond Terr., 
Staten Is. 3, N. Y. Gibralter 7-3410. 


MODERN REBUILT PROCESS EQUIPMENT AVAILABLE 
AT GREAT SAVINGS—No. 10 Canning Line consist 
ing of Elgin Twin Piston Filler, Burt AUPA Wrap 
around Labeler and American Can 08 Automatic 
Can Closer. Pneumatic Scale Cartoning Line con 
sisting of Automatic Feed, Bottom Sealer, Wax 
Liners, Fillers, Top Sealer, Compression Unit. Also 
Tite Wrap. Mikro No. 6 Stainless Steel Atomizer, 
Bantam, 1SH, 2TH, 3TH and 4TH Puwiverizers. Pack 
age Machinery, Hoyssen, Scandia, Hudson Shorp 
Wrappers, all models. Hope and Filler Piston Fillers 
U.S. Bottlers 16 Head Automatic Rotary Stainless 
Stee! Filler. Stokes & Smith G1, G2, G4, HG84, 
HG87 Stainless Stee! Fillers. Pneumatic Scale, Resina 
Mode! (tC, Capem 4-Head Automatic Cappers 
Stondord Knapp ond Burt Wraporound Loabelers 
Standard Knapp 429 Carton Sealers with Com 
pression Units. A-B-C, Ferguson and Ceco Carton 
Seciers. Fitzpatrick Models D, K7 and K8 Com 
minuters. Day Imperial, Baker Perkins, W. & P 
Hottman Mixers, all types. OVER 5,000 MACHINES 
IN STOCK—Mixers, Labelers, Dryers, Fillers, Sifters, 
Grinders. Cappers, Pulverizers, Packaging Mochines, 
Carton Sealing Machines. Write, Wire, Phone Collect 
for Details and Quvotetions. UNION STANDARD 
EQUIPMENT COMPANY, 318-322 Lafoyette Street, 
New York 12, N. Y., Phone CAnol 6-5334 


For Sale—3 model F Bean Snippers; 2 Urschel 
30C Beon Cutters; Urschei model B Dicer; CRCO 
CB5 Tomate Chopper Pump; Mclauchian Strawberry 
Washer; 2 FMC Continous Abrosive Peelers; all in 
A-1 condition; Cuyler Corporation, Webster, New 
York, phone Webster 270 or 370 


WANTED MACHINERY 


WANTED—One Canco 400 Closing Machine fitted 
with 404—700 change ports; Canco 400-48 or 
Cance 401-4RS would be accepted. Bowman Apple 
Products Co Inc Mount Jackson, Va Phone 
GR 7-3111 


Interested in purchasing empty and full can pal 
letizers, Bussey or equal, adjustable full can 
coble, riffle stops Otoe Food Products Co 
Nebroske City, Nebr 


Wanted (1) Canco .006 Closing Machine, in good 
condition. Box 636! 


BUSINESS OPPORTUNITIES 


FOR CONTRACT PACKING O8 LEASE modern plant 
equipped for canning petfood and other food prod 
ucts. Located in the Mid-South. Efficient operation 
ond low trucking rates. Box 1361. 
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% COMING EVENTS CALENDAR 


March 

3-4—Virginia Canners Assn., Inc., 53rd 
annual meeting, Hotel Roanoke, Roa- 
noke, Va. 

5-7—Canners League of California, 57th 
annual meeting, Santa Barbara Bilt- 
more, Santa Barbara, Calif. 

5-8—National Assn. of Frozen Food 
Packers, 20th annual convention & 
exposition, annual convention, Statler 
Hilton Hotel, Dallas, Texas. 

6-10—Food Science Short Course, Food 
Technology Bldg., Oregon State Col- 
lege, Corvallis, Ore. 

14—National Canners Assn., Northwest 
Branch, annual canned salmon cut- 
ting, Olympic Hotel, Seattle, Wash. 

16-17—Indiana Canners Assn., spring 
meeting and technology conference, 
Purdue University, Lafayette, Ind. 

19-20—Tri-State Packers Assn., spring 
meeting, Hotel Dupont, Wilmington, 
Del. 

20-31 — Industrial Packaging Short 
Course, Purdue University, Lafayette, 
Ind 

27-28—Residues in Foods Conference, 
foor science dept., Michigan State 
University, East Lansing, Mich 

April 

4-6—Research and Development Asso- 


Merchandising Calendar 


Apr. 1-30: Cereal & Milk Spring Festival 
(Cereal Inst., Inc., 135 S. LaSalle St., 
Chicago 3, Ill.). 

Apr. 1I-Nov. 30: Strawberry Point-of- 
Sale Promotion (Calif. Strawberry Ad- 
visory Bd., P. O. Box 57, Santa Clara, 
Calif.). 

Apr. 2-8: Honey for Breakfast (Amer. 
Honey Inst., 114 N. Carroll St., Madi- 
son 3, Wis.). 


Apr.: 6-15: Natl. Jam and Jelly Week 
(Natl. Preservers Assn., 1346 Con- 
necticut Ave., N. W., Washington, 
D.C.). 


Apr. 29-May 6: Natl. Baby Week (Ger- 
ber Products Co., 445 State St., (Tre 
mont, Mich.). 


May 13-20: Natl. Frozen Food Week 
(Natl Frozen Food Distributors 
Assn., 60 E. 42nd St., New York 17, 
N. Y.). 

May 18-May 27: Natl. Pickle Week 





ciates Food and Container Inst., an- 
nual meeting, Hotel John Marshall, 
Richmond, Va. 

6-12—U.S. Wholesale Grocers’ Assn., 
annual convention and exposition, 
Americana Hotel, Bal Harbour, Fla. 

9-11—National Peanut Council, annual 
convention, Washington, D. C. 

10-13—American Management Assn., 
30th annual national packaging expo- 
sition and conference, Lake Front Ex- 
position Center, Chicago, Il. 

11-12—Food Engineering Conference, 
Michigan State University, East Lans- 
ing, Mich. 

13-14—Eighth Annual Canners’ Work- 
shop, Allenberry Lodge, Boiling 
Springs, Pa. 

16-19—Cooperative Food Distributors of 
America, annual convention, Palmer 
House, Chicago, Ill. 

25-26— Mid-Atlantic Food Processors 
Sales Conference, Cherry Hill Inn, 
Haddonfield, N. J. 


May 

7-11—Institute of Food Technologists, 
2lst annual meeting, Hotel Statler, 
New York City. 

24-26—Canadian Institute of Food Tech- 


(Natl. Pickle Packers Assn., 202 S. 
Marion St., Oak Park, Ill.). 

June 1-Aug. 31: Kraut Salad Season 
(Natl. Kraut Packers Assn., 202 S. 
Marion St., Oak Park, IIl.). 

June 15-24: Natl. Mayonnaise & Salad 
Dressing Week (Mayonnaise & Salad 
Dressing Mfrs. Assn., 333 N. Michigan 
Ave., Chicago 1, Ill.). 

July 1-31: It’s National Ice Tea Time 
(Tea Council of the U.S.A., 16 E. 
S6th St., New York, N.Y.). 

July 1-31: Natl. Picnic Month (Ameri- 
can Bakers Assn., 20 N. Wacker Dr., 
Chicago 6, Ill.). 

July 1-Aug. 31: PIC-L-NIC Time (Natl. 
Pickle Packers Assn., 202 S. Marion 
St., Oak Park, Ill.). 

4ug. 1-31: Natl. Sandwich Month (Wheat 
Flour Inst., 309 W. Jackson Blvd., 
Chicago 6, IUll.). 

dug. 17-26: Spanish Green Olive Week 
(Spanish Green Olive Commission, 55 


1.F.T. Sections Calendar of Meeting Dates 


Western 

Oregon: March meeting, 10:00 a.m., food 
technology bidg., Oregon State College, 
Corvallis, Ore., food & dairy technology 
staff on “Careers in the Food Industry.” 

Puget Sound: March 7, 8:00 p.m., at 
NCA Laboratories, Seattle, Wash.; 
speaker will be H. W. Schultz, presi- 
dent-elect of IFT, Oregon State Col 
lege, Corvallis, Ore. 

So. Calif.: March 15, 1961 


Midwest 

Chicago: March 13, 6:00 p.m., social; 
6:30 p.m., dinner, at Midland Hotel, 
Chicago, Dr. F. E. Deatherage, chair- 
man, Dept. of Agricultural Biochemis- 
try, Ohio State University, Columbus, 
O., on “An American Appraisal of the 
Russians & Their Food Problems.” 
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Minnesota: March 20, 7:30, at Dutch 
Room, Hamm’s Brewry, St. Paul, 
Minn 

St. Louis: March 10-11, University of 


Missouri, Columbia, Mo., 2 day short 
course—a joint effort by Univ. of Mo. 
and St. Louis & Kansas City Sections 
of IFT. Subject will be Food Additives. 

Wisconsin: March 30, 5:30 p.m., at 
Towne Club, Madison, Wis., Dr. 
Elvehjem of the University of Wiscon- 
sin, on “Nutrition & Its Relationship to 
Food Processing.” 

Eastern 

Vohawk Valley: March 16, at Prospect 
Hotel, Herkimer, N. Y. 

New York: March 15, 6:00 p.m., at Bass 
Rail, 40th St. & Park Ave., New York 
City, Dr. Harold W. Schuitz, presi- 
dent-elect of IFT, and head of food 


nology, 4th annual conference, Queen 
Elizabeth Hotel, Montreal. 


June 

11-12—Michigan Canners’ & Freezers’ 
Assn., spring meeting, Whitcomb 
Hotel, St. Joseph, Mich. 

21-24—Processed Apples Institute, Inc., 
10th annual meeting, The Greenbrier, 
White Sulphur Springs, W. Va. 


October 

18-20—Packaging Institute, 23rd annual 
national packaging forum, Biltmore 
Hotel, New York City. 

19-21—Florida Canners Assn., 30th an- 
nual convention, Diplomat Hotel, Hol- 
lywood-by-the-sea, Fla. 


November 

7-10—Packaging 
turers Inst., 1961 
Detroit, Mich. 

20-21—Pennsylvania Canners Assn., 47th 
annual convention, Yorktowne Hotel, 
York, Pa. 

20-21—-Michigan Canners’ and Freezers’ 
Assn., fall meeting, Pantlind Hotel, 
Grand Rapids, Mich. 

27-28——-Ohio Canners & Food Process- 
ors Assn., 54th annual convention, 
Commodore-Perry Hotel, Toledo, 
Ohio. 


Machinery Manufac- 
show, Cobo Hall, 


E. Washington, Chicago 2, Ill.). 

Sept. 1-30: Natl. Better Breakfast Month 
(Cereal Inst., Inc., 135 S. LaSalle St., 
Chicago 3, Ill.). 

Oct. 1-31: October Cheese Festival 
(Amer. Dairy Assn., 20 N. Wacjer Dr., 
Chicago 6, IIL). 

Oct. 1-31: Yambilee (La. Sweet Potato 
Commission, P. O. Box 132, Opelous- 
as, La.). 

Oct. 16-22: Fish’n Seafood Parade (Fish’ 
n Seafood Promotions, Div. of Natl. 
Fisheries Inst., 1614 20th St., N.W., 
Washington 9, D. C.). 

Oct. 19-28: Natl. Macaroni Week (Natl. 
Macaroni Inst., 139 N. Ashland Ave., 
Palatine, Ill.). 

Oct. 20-Dec. 25: Traditional Dessert Pro- 
motion (Amer. Bakers Assn., 20 N. 
Wacker Dr., Chicago 6, Iil.). 

Oct. 33-28: Natl. Honey Week (Amer. 
Honey Inst., 114 N. Carroll St., Madi- 
son 3, Wis.). 


technology dept., Oregon State College, 
Corvallis, on “Where the Ideas Come 
From—A Study of Forces Motivating 
Creativity.” 

Northeast: March 21, 5:30 p.m., at 1200 
Beacon Motel, Boston, Mass.; speaker 
will be Dr. H. W. Schultz, president- 
elect of IFT, and head of food tech- 
nology dept. of Oregon State College, 
Corvallis. 

Pittsburgh: March 14, 6:30 p.m., at 
Stouffer's Restaurant, Pittsburgh; 
spetker will be Dr. Harold W. Schultz, 
president-elect of IFT, and head of 
food technology dept. of Oregon State 
College, Corvallis. 

Southern 

Bluegrass: No Meeting. 

Dixie: March 10, at Crown Cork & Seal 
Co., Atlanta, Ga. 
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HIGH SCHOOL STUDENTS listen eagerly 
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Oregon State College. In 1961, Career 
Day will be port of a larger campaign 
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How to Interest 
Young People in 
Food Technology 
as a Career 


72 





Dr. E. A. Day discusses the chemistry 
flavor at the 1960 Career Day at 


find out 


Disturbed and distressed by a report that the U.S. 
is lagging far behind Russia in training and graduating 
food technologists, a group of Oregon men and women 
is launching a campaign which may provide the pattern 
for a successful attack on the problem 

These are members of the Oregon section of Institute 
of Food Technologists, and they became interested 
and challenged when they, with members of the Puget 
Sound section of IFT, met jointly in Portland in con- 
junction with the canners’ and freezers’ convention there 

At this meeting Dr. Harold Schultz, IFT’s national 
president-elect, reported that Russia claims she will 
graduate 2,500 food technologists in 1961, while Amer- 
ica has less than 250 candidates for such a degree in 
all four years of its two dozen schools of food tech- 
nology. Less than 50 of these will be graduated in 1961, 
Dr. Schultz estimated. 


To Provide a Workshop 

Since improvement of this situation is to be one of 
the themes of Dr. Schultz’s term in office (he will as- 
sume his duties in May), and since his home section 
is Oregon, his fellow-members of the local group are 
keen about working with him in his favorite project 

rheir interest is deeper than this, however. They in- 
tend to employ every possible ethical tool for recruit 
ment of students of schools of food technology, to keep 
records of the successes and failures, and to evaluate 
and report their results at the end of the year, for the 
benefit of those in other areas who may wish to concern 
themselves in their own regions 

What are their plans? They are launching their drive 
by forming a committee of some three dozen members 
of their IFT section—each member resident in a city 
or town in which there is a processed food plant. The 
local committeeman has the duty of contacting officials 
of his local plant or plants to secure their cooperation, 
and of developing interest among high school officials 

the principal, science teachers and student counselors 

in food technology as a career for their students. 


To Demonstrate the Science 

Next, these local committeemen will work with the 
section, and with Oregon State College, in bringing 
something over 100 of the most likely high school sen- 
iors to the college campus, on March 4, for what is 
called “Career Day.” 





On this occasion, the students will be turned over to 
instructors in food and dairy technology, and to execu- 
tives of processed food companies (who are also being 
urged most strongly to participate), and with these 


instructors will visit the food technology pilot plant 
and the flavorium, will attend four “classes,” will enjoy 
lunch and two snack periods, and an orientation session. 

On their return to their homes, the students will be 
given additional promotion through letters to them and 
to their parents, and through visits by the local com- 
mitteemen. Additional communication with the high 
school officials also is planned. 


To Enlist the Industry 

Third step in the Oregon plan is to secure the active 
cooperation of the state’s many packers of canned, dried, 
frozen, glassed and other processed foods. 

It is clear that every U.S. packer should give this 
recruitment problem his sincere attention. Many more 
technologists could be used than are now available, not 
only for the obvious purposes of quality control, re- 
search and development, but also to upgrade the skills 
of raw product, production and distribution personnel 
Not one in a hundred processors, however, has devoted 
enough thought or effort to the matter 

[he volunteer Oregon workers hope to change that 
They will ask local packers to make summer jobs avail- 
able for students, to offer the children of their employees 
scholarships in food technology, to hold open houses 
in their plants to arouse local interest in food packing 
as a future career, to do their part in stimulating high 
school officials to talk about food technology. 


To Turn the Tide 

This is a big job for a group to undertake in its spare 
time—and a spare time undertaking it has to be, because 
every one on the committee has fulltime employment. 

But it is a job that desperately needs doing, and I am 
convinced—after witnessing the enthusiasm of the gen- 
eral committee headed by Ron Zahler—that Oregon is 
going to find a way to do it. 

And all of us should give the effort our strongest 
support—directly in the committee’s home state, and 
in whatever way we can in other parts of the nation. 


El Stark 
Editor 
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Designers and manufacturers of precision, high speed cutting equipment for food products 
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A...A deep friction snug fitting cover with- 
out notches that’s a leader in design 
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Deep slip cover with stacking fea 
ture to speed handling operations 
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Variety is yours in frozen fruit cans when you shop Heekin. Now, not 
This friction slip lock-on cover 
locks tight for all frozen foods nly do you have your choice of covers in the thirty pound size can, but also 


available is the new ten pound size can with the frictions slip lock-on cover. 


Think of the convenience to customers who find that the capacity of a thirty 
pound can is just too much... whereas the new ten pound can fits just right 
into their operation. Now, no need for refreezing “whats left" not when you 
supply the new Heekin ten pound convenient frozen fruit can. 


For those who use thirfy pound capacity 
cans, you'll find the widest variety in lids. 
All Heekin frozen food cans protect the 
flavor and quality of your products with 
special golden lacquer and save shipping 
losses with superior side seam construction. 


Buy the best... Buy variety... Buy Savings 
with Heekin Frozen Fruit cans. Product Planned 


CANS 


leekin's mew 10 pound frozen twit can offer, THE HEEKIN CAN CO. PLANTS IN OHIO, TENNESSEE & ARKANSAS 
greater convenience to thousands of customers —SALES OFFICES; CINCINNATI, OHIO; SPRINGDALE, ARKANSAS 


whose operations are more suitable for the 10 
pound capdcity can than the 30 pound capacity 











